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INTRODUCTION katana O 


Have you heard of laksloda, brui-yet or lomi-lomi? Neither had many of 
us before we started on this cookbook. We are all wives of commercial 
fishermen — trollers, seiners, gillnetters, draggers, crabbers — and 
wanted to share recipes, tips and secrets for preparing fish. Through our 
organization, the Northwest Fishermen's Wives’ Association, we spend a 
good deal of our time trying to educate the consumer about fish and 
fishing, and we thought a cookbook would be a good way to provide 
information. 

We have enjoyed putting this book together, and have tried to include 
local and ethnic recipes using the Northwest fish species caught by our 
husbands. Many recipes are signed with the name of the person who 
contributed, and the recipes have been changed as little as possible 
except to standardize abbreviations. We have also included tips on 
cleaning fish, wines and herbs to use with fish and brief descriptions of 
different types of fishing operations. Illustrations of fishing boats & local 
scenes were drawn by Amy Fisher. At the back are coupons to be used 
for ordering extra copies of the book and throughout are advertisements 
by companies who have helped in its production. 

One final note: This book is not copyrighted, as we want the 
information in it to be freely shared among all. Recipes may be reprinted 
without permission, although acknowledgment of the source would be 
appreciated. 
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Enjoy all of Johnny's chef-blended 
seasonings. Every flavor is already 
chef-blended, ready to add that 
wonderful seasoning to your favorite dish 
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. 319 East 25th St. 
Tacoma. WA 98421 
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HOW AND WHERE TO BUY FISH 


The buying of fish may appear to be quite complicated to the 
consumer, and with good reason. Fish catching and marketing is 
completely different from that of meat and poultry, and, in addition, the 
United States has not been a fish eating nation. Different sources give 
different statistics, but, generally speaking, American fish consumption 
is only a fraction of its meat consumption. Yet fish has certain advantages 
over meat. Usually it has less connective tissue, less fat and fewer 
calories proportionately than meat. It is an excellent source of essential 
vitamins and minerals, and a large number of species can be used by 
those on a low sodium diet. 

What, then, are the differences between meat and fish marketing? To 
begin with, most fresh meat on the market today comes from 
domesticated animals which have been fed a controlled diet, auctioned, 
slaughtered and packaged. Some animals, such as beef, are hung for a 
period of time after salughtering to age and tenderize the meat. The 
meat is graded and inspected by a U.S. government inspector. With 
variations, all meat undergoes this general procedure: Supervised diet 
on farm, market, slaughterhouse, inspection and grading, retail market. 

We turn now to a completely different kettle of fish, if you'll pardon the 
expression. With few exceptions, fish are not reared domestically but are 
caught in a wide variety of domains, both fresh and salt water. There is a 
multitude of commercially marketed species, each with its own habitat, 
diet and flavor. 

Fish have to be caught and taken to market, as opposed to domestic 
animals which are not free ranging. Indeed, fishermen have been called 
the “last of the hunters.’ A wide variety of methods is used to catch fish 
and each method influences the way in which the fish is taken to market. 
For example, fish caught on the high seas will be cleaned, iced down and 
perhaps frozen in order to preserve it until it reaches the market 
possibly a matter of several days or even longer. Fish caught inshore or 
close to shore and near a center of population may reach a retail market 
in a matter of hours. 

Because of the highly perishable nature of the product, fish cannot be 
held for long periods of time in the fresh stage. The period that mammals 
require to be hung would cause spoilage in a fish. Inspection and grading 
regulations, therefore, are not uniform and vary from species to species 
and state to state. Federal, state and municipal law may affect inspection 
of plants, vessels and fish. a 

What does this mean for you, the consumer? First of all, in considering 
fresh fish, it helps to know something about the species of fish, who 
caught it and where. Some kinds of fish, such as smelt, are seasonal, and 
their peak season should be known. Canned and frozen fish must be 
judged by additional criteria. Because of the lack of a uniform grading 
standard, brand names assume an importance in fish buying which is 
unmatched by any other product. In essence, the company which cans the 
fish does its own grading. Such words as "fancy pack” indicated a 
superior grade of canned fish 


If all the above seems unduly complicated, take heart. There are 
certain procedures, which, if followed, will simplify your fish buying. Fish 
is sold either fresh or processed in some way, and points to look for are 
listed below. 


Fresh fish 


The appearance of the fish is your first clue here. It should be of bright 
color and firm fleshed. If a permanent indentation is formed when the 
fish is pressed with the finger, it is not fresh. The eyes should be bright 
and not filmed over, and the gills should be red. Although some books 
say to beware of a fishy odor, different species of fish have their own 
odor which should not be mistaken for the odor of decay. 

Fresh fish may be sold whole, dressed, in fillets, pieces or steaks. Of 
the various cuts of fish, the driest portion with the least fat is usually that 
near the tail. There is more fat in the belly cut and near the head, and in 
the case of some fish, such as cod and salmon, the cheeks are the richest, 
though seldom available on the market. 

Shellfish such as oysters and clams may be purchased in the shell or 
shucked. If purchased in the shell they should be alive. Shucked oysters 
and clams should be plump with a clear liquor free from shell particles. 
Shellfish are the most perishable of all seafoods, and, when purchased 
fresh, should be purchased with great care. 


Processed fish 


Several types of processing are used on fish, the most common of 
which are freezing and canning. Less common methods, at least in the 
U.S., are drying, salting, pickling, smoking and kippering. There is also a 
tremendous variety of pre-cooked, frozen fish products. 


Freezing 


Fish frozen whole should show good color and no trace of freezer burn. 
It is a good idea to remember that the oilier the fish, the less successfully 
can it be frozen, as the fat turns rancid after a fairly short period of time. 
Two species which do not freeze well are spring Chinook salmon, and 
smelt. 

Some frozen fish is packaged so that the fish itself cannot be seen. In 
this case, the date on the package, the brand name and the condition of 
the package itself are clues to the quality of the fish. Some frozen fish 
products do have official standards, with U.S. Grade A being the best 
Frost or stains on the package indicating that the fish has thawed and 
then been refrozen should motivate you to complain to the store 
manager. Never, never, never buy fish in this condition. It simply is not 
worth the risk. Be very wary about such products. Obviously, such fish 
cannot be refrozen, and its quality will most likely be poor. If you suspect 
that thawed fish is being sold in this way, speak to the manager, as it is a 
misleading, dangerous, and in some states, illegal practice. 

The precooked frozen fish products are generally convenience foods 
and the consumer will pay more proportionately. Often the product is 
breaded in batter. Although federal standards exist for some of these 
products, brand names are often an important clue as to quality. A few 


products, such as shrimp, are cooked first in order to make shelling 
easier, then frozen and sold. Crab too may simply be cooked and sold 
frozen in the shell, the cooking process simply being a method of 
prolonging the shell life of the crustacean. 


Canning 


Canned fish is usually sold in a water or oil pack. Sometimes the fish is 
canned in its own oil, sometimes in a vegetable oil such as cottonseed oil. 
For those who want to limit their caloric intake, the water packed fish is 
preferable to the oil pack. 

Freshness of the fish at the time of canning is important, but canned 
fish is actually better in some cases when it has aged for a period of time 
after canning. 

For eye appeal, the higher priced cans of fish are generally the best, 
but equally nutritious are the lower priced cans of fish, though they may 
not be as attractive in color, and the fish may be grated or minced, rather 
than in solid pieces. 

Brand names are important in canned fish. As with frozen fish, the 
words "choice" or “fancy pack" assume an importance when a product is 
being selected. As an experiment, try buying the most expensive can of 
salmon you can find (a small can will do), and the cheapest. The most 
expensive will probably be chinook or sockeye, and cheapest chum. 
Open both at the same time, and compare color, taste and texture. The 
expensive can will have a rich deep salmon color, be quite oily and have 
a full flavor. The cheaper kind will probably be white or pale pink, not 
very oily unless oil has been added and have a much blander taste and 
dryer texture. Both have similar nutritional value. Each has its use. A 
similar test can be tried with canned tuna. 


Dried fish 


Dried fish are oftén salted, and the most commond salt fish is cod. In 
fact, in Newfoundland, where a major portion of the world's cod is 
caught, the word "cod" means fish, and at one time it was a form of 
currency. Salt salmon and salt herring are other salted fish, but cod is the 
most common. It is found in specialty stores and in ethnic markets and 
grocery stores, especially those of the Mediterranean countries. It should 
be as firm and hard as a board, and should be bone dry. It is sometimes 
sold in pieces and sometimes as whole fish. A similar product, found 
especially on the Northwest coast where the Scandinavians settled, is 
lutefisk, another form of dried cod prepared with lye. 


Brined or pickled fish 


Brined or pickled fish should be firm and not slimy, and the color 
should be bright. It is sold fresh or canned, and is generally expensive 


and used as an hors d'oeuvre. 


Kippered or smoked fish 


The possible methods of preparing smoked fish are endless, but the 
two most common methods are to first brine the fish and then use a 
chemical solution to achieve the “smoke” flavor, or to actually smoke the 


fish in a smokehouse for a period of time. The latter product is by far the 
most expensive due to the time and labor involved. Kippered fish is a 
form of lightly smoked fish. Smoked fish may be sold as is or canned, or 
sometimes frozen. 

And that’s what can be done to fish. The following is a description of 
the kinds of fish available, classified into three groups: Lean, oily and 
shellfish. 

Lean fish are often ocean bottomfish, and are sold frozen in blocks or 
fillets. Species include haddock, cod, whiting, turbot, whitefish, sole, 
perch and flounder, among others. They lack oil or fats and must not be 
overcooked or they will not be moist. They are generally a budget item at 
the supermarket, and although each has a different flavor, they can be 
used interchangeably in recipes. Pound for pound, they are probably one 
of the best buys, as there is no waste and they rate high nutritionally. 

Oily fish are often anadromous fish, that is, fish that spend part of their 
lives in salt water and part in fresh. They put on fat in order to sustain 
themselves in their long journeys to their spawning grounds. Such fish 
include salmon, sturgeon and smelt. Mackerel, tuna and halibut are 
ocean fish which are oily. Canned tuna and mackerel and fresh smelt in 
season are all good budget savers, as are some forms of canned salmon, 
such as chum. Halibut, sturgeon and salmon in their fresh form are all 
higher priced. 

Shellfish, as was previously mentioned, are the most highly perishable 
of any seafood, and include clams, oysters, abalone, scallops, mussels 
and crustaceans such as shrimp, lobsters, crab and crawfish. They should 
be used immediately after purchase or frozen until required. If there is 
the slightest doubt about the quality of the shellfish, don't buy it. 

The following calendar indicates when to buy the vairous species of 
Northwest fish in order to get the freshest product. For further 
information, your local Marine Extension agent may be contacted. It 
should be noted that shrimp and bottomfish may be purchased fresh all 
year round, weather permitting. 


January — smelt, crab, clams, oysters 

February — smelt, crab, clams, oysters 

March — smelt, crab .spring chinook, clams, oysters 

April — halbiut, oysters 

May — crawfish, shad, chinook salmon, halibut, oysters 

June — crawfish, coho and chinook salmon, shad, halbiut 

July — crawfish, coho and chinook salmon, shad, halibut 

August — crawfish, coho and chinook salmon, sturgeon, halibut, tuna 

September — coho and chinook salmon, sturgeon, halibut, oysters, 
tuna 

October — coho and chinook salmon, sturgeon, oysters, tuna 

November — coho and chinook salmon, sturgeon, oysters 


December — crab, oysters, clams 


HOW TO PREPARE FISH 
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THE BASICS 
BASIC POACHED FISH 


1 Ibs. fresh fish fillets or pieces 

1 quart water 

1 tbsp. salt 

pepper 

Bring water to boil. Lower fish carefully into water and simmer 7-10 
minutes, or until fish flakes easily when tested with a fork. Fish may be 
served hot with a sauce or flaked after cooling for use in salads, 
casseroles, etc. Liquid may be saved for stock. 


BASIC BAKED FISH 


7 |b. cleaned fish, dressed for baking 

salt, pepper 

Ys cup butter, melted 

Rub fish inside and outside with salt and pepper. Place in greased baking 
dish and brush with melted butter. Bake in oven at 350 degrees for 30 
minutes or longer, depending on thickness of fish. Baste occasionally 
with drippings. Test with fork. Makes 4 servings. 


BASIC OVEN-FRIED FISH 


2 Ib. fresh fish fillets 

1 tbsp. salt 

1 cup milk 

1 cup dry breadcrumbs 

Ys cup melted butter 

Combine salt and milk. Dip fish pieces in milk and then in crumbs. Place 
fish on well greased baking sheet and drizzle with melted butter. Bake at 
450 degrees 10-12 minutes, or until fish flakes when tested with a fork. 


Makes 4-5 servings. 


BASIC PAN-FRIED FISH 

2 Ibs. fresh fish fillets or steaks 

salt, pepper 

1 egg 

1 tbsp. milk or water 

1 cup dry bread crumbs Bona 
Mix egg, milk, salt and pepper together. Dip fish in liquid and roll in 
crumbs. Place fish in a greased frying pan (350 degrees in an electric 
pan) and fry until fish is brown on one side. Turn and brown on other 
side. Test to see if fish flakes. Drain on paper towels. Makes 4 servings. 


BASIC DEEP-FAT FRIED FISH 
Bread fish as indicated in above recipe. Heat fat in deep-fryer to 370 
degrees. Place one layer of fish at a time in fryer, making sure pieces do 


not touch. A crust should form almost immediately, holding in the juices 
and preventing the fat from soaking in. Fry 3-5 minutes or until fish is 
golden brown. 


BASIC STEAMED FISH 


1 Ib. fresh fish fillets 

salt, pepper 

water 

Use a steamer with a rack, placing enough water in it so that the rack is 
not covered. Heat water, salt and pepper until boiling. Place fish on rack 
and steam 5-10 minutes until it flakes when tested with a fork. 


BASIC CHARCOAL BROILING 


Fish fillets and steaks are both good for charcoal broiling. It is 
recommended that an oiled hinged wire grill be used for cooking the fish, 
as they tend to fall apart as they are cooked. It is also recommended that 
a barbecue sauce be used for basting, to make sure the fish does not dry 
out. Broil 4 inches from coals, for 10-20 minutes, depending on thickness 
of the fish. 


PIT BARBECUE 


Clean fish (salmon) and cut out backbone so that fish lies flat. Sprinkle 
salt, pepper and brown sugar on fish and let sit in refrigerator for 6 
hours. Meanwhile, dig a pit and start a fire of ash or alder. Keep fire 
going for 4-6 hours to heat pit. Wrap fish in two layers of wax paper and 
3-4 layers of newspaper. Tie with string and wet entire parcel 
thoroughly. Place fish on hot coals in pit and cover immediately with 1 
foot of dry sand. If pit smokes, it is getting air and the fish will burn. Cook 
20-30 Ib. of fish for 6-8 hours. Ten to 20 |b. of fish will cook in 4-5 hours. 
Make sure that there is at least a foot of sand over the fish or it will not 
cook. 


~*~» Jack Fowler 


COOKING SHELLFISH 


The two classes of shellfish dealt with here are crustaceans such cs 
crab, shrimp, lobster, crawfish and mulluscs such as oysters, clams, 
scallops, mussels. Crustaceans are usually plunged into boiling salted 
water while still alive and cooked before cleaning. Their shells turn from 
green to red during the cooking process. Mulluscs are often cleaned 
before being cooked, and illustrations are included to show how to clean 
them. A timetable for cooking crustaceans follows. 


Crab - 20 minutes in boiling water 
Crawfish - 5-7 minutes in boiling water 
Lobster - 20 minutes in boiling water 
Shrimp - 3-5 minutes in boiling water 


The meat of the above is ready to be eaten as is or in dishes such as 
casseroles, souffles and sandwiches. 


CLAM PREPARATION 


After digging clams, wash them with a hose. Put in a large container 


and cover with water. Add enough corn meal to get clams to spout. Let 
stand over-night and clean using fresh lukewarm water. 


... Esther Svensen 


STORING FISH 


Fish may be prepared for storage in a variety of ways - freezing and 
canning are the more modern methods, but there are also the 
possibilities of smoking and salting fish to preserve it. Methods given in 
this book are the ones used in our area, generally by those of Scan- 
dinavian background. 


EASY METHOD TO SLIME SALMON 


Before cleaning salmon, it is a good idea to remove the slime covering 
so that the fish may be more easily handled. Before opening the cavity, 
wash the salmon and scrape with a butcher knife. Place about 2 cup 
vinegar in atin can. Soak paper towel in vinegar and wipe one side of the 
fish and then the other. A white laver will form. Wash off first side at 
once, then the other side. Do not leave too long as it will dissolve the 
skin. No off taste develops from this treatment and the slime will not 
re-form. Toss out the towel and the tin can, and the mess goes with it. 

... Mildred Nicholas 


SALT FISH 


In a crock or plastic container, put layers of rock salt alternately with 
layers of fish fillets (salmon, sturgeon, black cod.) Cover tightly and store 
in a cool place. Ready to use in 2-3 weeks. Will keep 6-8 months. Add no 
water, as it forms its own brine. 

... Harriett Engblom 


SALT FISH 


Cut backbone out of salmon. Cut fish in large pieces. Put some rock salt in 
bottom of crock or plastic container (Do not use metal container). Layer 
fish, skin side down, with salt. Top layer should be salt. Weight down with 
plate on which is placed a coffee can of sand or some other heavy object. 
Cover. Keep in cool dark place if possible. Forms its own brine. If 


insufficient brine is formed, adda little water after 24 hours. 
... Larry Rodal 


HARD CURE SALT SALMON (Dry) 


Ice cream salt or rock salt 

salmon cut lengthwise, bone in 

Cut salmon in pieces about 42 inches wide. Layer salt in bottom of crock 
with salmon skin side down. Make sure salmon is completely covered 
with salt. Cover with a weighted plate and place in a cool place. Cover 
with a clean cloth. Inspect in 1-2 days. By end of week it should have 
formed its own brine. 

Success here depends upon absolute cleanliness and cold. All traces of 
blood should have been removed from along back bone and salmon 
should have been scaled and slimed. Should the brine begin to thicken or 
get “ropey” drain, rinse fish well in cold water and replace with cold 


brine to float an egg. May use rock salt dissolved in boiling water and 


cooled. Pack as before. 
...Mildred Nicholas 


SMOKED SALMON OR STURGEON (Smal! Batch) 


1 cup brown sugar 

1 cup Morton's sugar cure smoke salt 

7 cups water 

spices to taste, e.g., garlic powder, curry, cumin, oregano 


Bring above ingredients to a boil and stir until sugar and salt are 
dissolved. Cool. Cut salmon in half lengthwise, leaving bones in. Cut 
across in pieces about 2'2-3’% inches wide. Place in crock or plastic 
container. Pour brine over and weight with a plate to keep fish under the 
brine. Leave about 12 hours. Remove from brine and let dry until a clear 
glaze forms - this could take about 12 hours also. Brine all day - glaze all 
night so you can begin to smoke in the morning. Build fire in smokehouse 
so it is warm when you put fish in it. Time required depends on how hot 
you have the fire and how large your pieces of fish are. Usually, with 
medium weight and small fire, the small pieces will be done by evening. 
For the larger ones, you can either build a slow fire to smoke all night or 
finish smoking the next day, whichever is the most convenient. The 
recipe can be doubled, but take care not to fill smokehouse too full. This 
causes the fish to sweat and will sour it. Should moisture begin to form on 
fish, ventilate the smoker or add to fire until this is corrected. 

... Mildred Nicholas 


SMOKED STURGEON 


Leave skin on sturgeon and cut into 1 inch strips. Make a brine of salt and 
water that will sink a potato, and add 1 cup of brown sugar to every quart 
of liquid. Soak fish in brine overnight. Next day, rinse and dry fish on 
paper towels. Allow to air dry on racks for 1-2 hours. Smoke 12-16 hours 
or until done. Cool before eating. 

...lrene Martin 


SMOKED SMELT 


Clean about 12 lb. of smelt and brine for 2-3 hours in a solution of 2 
quarts water, 1 cup salt, 1 cup brown sugar and a dash of garlic salt. 
Remove from brine, pat dry with paper towels and allow to air for an 
hour. Smoke for 3-4 hours. 


...lrene Martin 


KIPPERED STURGEON 


Skin sturgeon and cut into 1 inch strips. Make a brine of salt and water 
that will sink a potato. Place sturgeon in brine, weight down with a plate 
and soak for 2-3 hours. Drain, rinse and pat dry. Smoke 2-3 hours, until 
Sturgeon is golden brown on outside. Fish will not be cooked, but will 
have a smoky flavor. Pack into pint jars and can at 10 lb. pressure for 100 


minutes. The canning cooks the fish, which is now ideal for salads, dips 
and sandwich spreads 


...lrene Martin 


FREEZING FISH 


Many of the members of the Northwest Fishermen's Wives Association 
recommend freezing fish in water. This works especially well with oily 
fish, such as salmon, whose fat will turn rancid quickly if air is not 
excluded. Place cleaned fish in waxed milk cartons or plastic containers 
and cover with water, leaving head room to allow for expansion during 
freezing. 1 tsp. salt may be added to each quart of water to form a mild 


brine, which also aids in preserving flavor. Shellfish in particular should 
be frozen in brine. 


FREEZING FISH SO IT DOES NOT COME IN CONTACT WITH WATER 


If the fish comes into contact with water, ice crystals may form in the 
flesh. Instead of pouring water directly on fish, first put fish in plastic 
sack, exclude as much air as possible and seal bag. Prick small hole in 
bag to aid in exluding air. Put fish in container and fill with water, being 
sure to cover sack completely. Recycled bread sacks are a good cover to 
add crushed down on the top so the fish cannot rise. Tape container shut, 
date, mark approximate servings and use intended on the outside. 

... Mildred Nicholas 


FREEZING CLAMS 


Put in large container (not aluminum). Juice will form. Place clams in 
small freezer container, cover with juice and freeze. Don't fill too full. 
Next day sprinkle top of clams with salt. Cover 2 inch with fresh water. 
Seal and freeze. These last for two years and are tender and cream 
colored. 

... Esther Svensen 


FREEZING OYSTERS 


Use field run oysters. Cut into uniform pieces. Dip in a batter of egg and 
milk and roll in cracker meal. Tray freeze and store in plastic bags or in 
airtight containers. 

....Hazel Pearson 


STORAGE TIMETABLE FOR FROZEN FISH AT O DEGREES F. 


Oily fish e.g. salmon — 3 months 

Lean fish e.g. haddock, cod — 6 months 
Shellfish — lobster, crab (cooked) — 2 months 
Shrimp — (raw) 6 months 

Oysters, scallops, clams (shucked) — 3 months 






DAHL’S ELECTRIC SERVICE, INC. 


940 Vandercook Way 
Longview, Washington 


Home Canning of Seafood 


CRAB MEAT 


Rinse cooked crab meat in a brine solution (2 cups white vinegar and 
cup of salt added to 1 gallon of water). Following the rinse, drain the crab 
meat through cheese cloth to remove excess liquid. Weigh and pack 12 
our ces of crab meat into pint jars leaving 1 inch head space. Cover with 
boiling water leaving 1 inch head space. Adjust caps. Process pint jars for 
80 minutes at 10 pounds pressure. 


CLAMS - GROUND 


Blanch clams in 1 gallon boiling water containing ‘2 teaspoon citric acid 
for 2 minutes. Drain and grind. (A 3/8-inch grinding plate was used in the 
research study). Weigh and pack 7 ounces (1% cups) of ground clams 
into pint jars and 4 ounces into half pint jars leaving 1 inch head space. 
Cover with boiling water leaving 1 inch of head space. Adjust caps. 
Process p.nt jars for 70 minutes at 10 pounds pressure. Process half pint 
jars for 60 minutes at 10 pounds pressure (Add 20 minutes additional 
processing time to allow for faster cool down time if a 4 or 6 quart 
pressure sauce pan is used. 


CLAMS - WHOLE 


Blanch clams in 1 gallon boiling water containing ‘2 teaspoon citric acid 
for 2 minutes. Weigh and pack 8 ounces into pint jars leaving 1 inch head 
space. Cover with boiling water leaving 1 inch head space. Adjust caps. 
Process for 70 minutes at 10 pounds pressure; 60 minutes for half pints. 


FISH - SALMON, CARP, NORTHERN PIKE 


Cut fish into jar length pieces and soak in brine (1 cup salt in 1 gallon 
water) for 1 hour. After draining, pack the fish into pint jars, leaving 1 
inch head space. Adjust caps. Process for 100 minutes at 10 pounds 
pressure. 


Additional information to be forthcoming: 


Processing recommendations for crab in half pints. 
Processing recommendations for smoked salmon. 


The preceding canning instructions were prepared by Carolyn Raab, 
Extension Foods & Nutrition Specialist, Oregon State University. 


NIEMI OIL 


We Keep You 
Port Docks Warm & Tankful 325-1972 





CANNING SMELT 


The University of Alaska Cooperative Extension Service recommends that 
the fish be thoroughly cleaned, removing heads, fins and tails, washed 
and packed into pint jars. Add salt to taste (about 1 tsp. per pint) and 
process in a pressure canner for 100 minutes at 10 lb. pressure. 


TIPS ON CANNING FISH 


Use only the freshest of products for canning and use only a pressure 
canner. 

Allow canned fish to age 2-3 months after canning, as the flavor will 
develop more fully. 

For those on a low sodium diet, omit salt when canning fish. Adding 1 
tsp. vinegar to 1 pint fish dissolves the bones, according to member Linda 
Wood. 


HERBS AND SPICES WITH SEAFOOD 

Allspice — boiled fish 

Basil — good in tomato sauces, cioppino 

Bay leaves — fish chowders, stews 

Cayenne — clam and oyster stews, poached salmon, seafood sauces 
Celery seed — fish chowders and stews 

Dill — good with salmon, in fish sauces, salads 
Fennel — boiled fish 

Garlic — cioppino 

Lemon balm — fish sauces 

Mace — fish stews and sauces 

Marjoram — use in dressing for stuffed fish 

Mint — use in sauces 

Mustard — use in creamed seafoods 

Nutmeg — fish balls and loaves 

Oregano — add sparingly to fish chowder, cioppino 
Paprika — chowders, adds color to appetizers 
Parsley — stews, garnishes 

Pepper — stews, baked fish 

Pickling spice — crawfish and other shellfish, pickled salmon and herring 
Rosemary — salmon, creamed seafoods 

Saffron — stews 

Sage — dressing for stuffed fish 

Savory — fish stuffing 

Tarragon — use in tartar sauce 

Thyme — seafood sauces, cioppino 

Tumeric — creamed dishes 


WINES TO SERVE WITH FISH 


Clams — a medium white e.g. Liebfraumilch 

Crab — fairly light white e.g. Gewurtztramener 

Crawfish — best with beer! 

Halibut, swordfish — fairly heavy white wine e.g. Graves or possibly 
Chablis, Pouligny Montrachet 

Lobster — fairly light white e.g. Gewurtztramener 


Oysters — fairly heavy, full-bodied white e.g. Chablis 
Salmon — heavy white such as Chablis or a substantial rose’ 
Shrimp — fairly light white e.g. Gewurtztramener 
Smelt — beer, or a rich white such as Chablis 
Sturgeon — fairly heavy white wine, e.g. Graves 
Whitefish, bottom fish — a delicate light white wine e.g. Chenin Blanc or 
Gray Riesling 
... Kent Martin 


All fish should swim three times: once in water 
once in butter 


once in wine 






BUMBLE BEE 
SEAFOODS 


A DIVISION OF CASTLE & COOKE, INC. 






ASTORIA. OREGON 97103 
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100 GRAM 
PORTIONS 


CABLEFISH, 
RAW 71.6| 190 


agaceaae chal ee 


* Canned 

* If bones discarded, 
value reduced 

* canned 

* if bones discarded, 
value reduced 

* dipped in brine:473 
mg sodium,126 mg pot- 
asium per 169 9g. 

* canned 

* if bones discarded, 
-yalue reduced 

* based on grozen 
es possibly 
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SALMON- 
CHINOCE RAW | O4+2 | 222 


cau» | 70.8| 139{ 21.5] 5 
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SCALLOPS, pA! 


SHRIMP, RAW 
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100 SRAM GRAM CAL mc | MG | MG | MG mG | Iux* | MG | MG | MG | MG 
Pp PORTLONS 


TYPE OF 
SEAFOOD 
WATER 
FOOD ENERGY 
PROTEIN 
CALCIUM 
PHOSPHORUS 
SODIUM 
POTASIUM 
VITAMIN A 
THIAMINE 
RIBOFLAVIN 
NIACIN 
ASCORBIC ACID 
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STURGEON , RAW 78.7 18,1 


TUNA, 
pee : 70.5} 145 Love 
- * brined ] 
= per 100 g. 

* meat and 
* mg/100 

= C280 0OBE [effec en 
in brine 


*dungeness and 
CRAB 8, iz 11.9] ail 175 16 joe fae fe Bae: cooked, 
Ss Lee steamed 


EEL, RAW €4.6 | 233 15,9} 18,31 0 
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FOOD ENERGY 
ASCORBIC ACID 
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SEAFOOD 
PROTEIN 
CALCIUM 
PHOSPHORUS 
IRON 
SODIUM 
POTASIUM 
VITAMIN A 
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FLATFISH, RA\I* *flounder, sole 


el 
63.0] 159 
OCEAN PERCH, 19 the poo fae | apap | 390 a 
RAW 


OYSTERS , RAW* 


HAKE, RAW 





* 360 ma sodi:m/ 
100 g if dipped in 
brine 


AALIBUT, RAW 








HERRING. RAL 
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MACKEREL , RAW 





*meat only 





ROCKFISH, RAI! 


METHOD OF COOKING 


Baking 


Broiling 


Charcoal Broiling 





MARKET FORM 


Dressed 

Pan-dressed 

Fillets or steaks 

Frozen fried fish portions 


Frozen fried fish sticks 


Pan-dressed 


Fillets or steaks 
Frozen fried fish portions 


Frozen fried fish sticks 


Pan-dressed 
Fillets or steaks 
Frozen fried fish portions 


Frozen fried Msh sticks 


Pan-dressed 
Fillets or steaks 


Frozen raw breaded fish portions 


Pan-dressed 
Fillets or steaks 
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“Pandressed 
‘Fillets or steaks 
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Fillets or steaks 


Ray: or steaks 
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AMOUNT FOR 6 


3 pounds 

3 pounds 

2 pounds 

12 portions (2'> to 3 
ounces each) 

24 sticks ("% to 1% 
ounces each) 


3 pounds 


2 pounds 

12 portions (2'2 to 3 
ounces each) 

24 sticks ("4 to 1% 
ounces each) 


3 pounds 

' pounds 

12 portions (25 to 3 
ounces each) 


24 sticks (‘5 to 1's 
ounces each) 


3 pounds 

2 pounds 

12 portions (2% to 3 
ounces each) 


3 pounds 
2 pounds 


3 pounds 
2 pounds 


12 portions (2% to 3 


ounces each) 


24 sticks (Yu to 1% 
ounces each) 


2 pounds 


1% pounds 
rT ) 





COOKING 
TEMPERATURE 


350° 
350° 
350° 
400° 


400° 


Moderate 
Moderate 
Moderate 


Mo@erate 


350° F. 
350° F. 
350° F. 


500° 
500° 


Moderate 
Moderate 


Moderate 


Moderate 


Simmer 


Boil 
Jv 





APPROXIMATE 
COOKING TIME 


(minutes) 


45 to 60 
25 to 30 
20 to 25 
15 to 20 


15 to 20 


10 to 16 
(turning once) 
10 to 15 
10 to 15 


10 to 15 


10 to 16 
(turning once) 
10 to 16 
(turning once) 
8 to 10 
(turning once) 
8 to 10 
(turning once) 


3to5 
3to5 
3 to 


15 to 20 
10 to 15 


8 to 10 
(turning once) 
8 to 10 
(turning once) 
8 to 10 
(turning once) 


8 to 10 
(turning once) 


5 to 10 


5 to 10 
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MISCELLANEOUS TIPS ON FISH 


New products to look for at the supermarket — frozen fish patties 
combining several kinds of fish, such as minced shrimp and bottomfish. 
Hake, previously scorned, is now coming into its own as a fish patty 
product, and is to be marketed under the name Pacific Whiting. Dogfish, 
or sand shark, is also being marketed and is a firm fleshed white fish. 


Add a little baking powder to the flour in which you roll fish before 
frying. This ensures a crisp outer coating. 


Use half canned milk and half regular milk in chowder for extra richness. 


To get rid of any fish odor on your hands, rub them with salt before 
washing them. 


Sprinkle salt on cutting board and let sit for awhile before cleaning with. 
cold water. 
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CLEANING A SALMON OR TROUT 
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Fish Fillets 


CLEANING A FLAT FISH. 






1. Slide sharp thin-blad- 
ed knife around edge 
of fish, cutting flesh 
from bones. 


. Cut through skin at 
spine. 






4. Hold knife at an angle 
and slide it back and 


forth to free skin is! 
from flesh. 


amy € Joh O'rm 


CLEANING A CRAB 





2. Break off gills and shell 
flap. 





1. Break off carapace and 
rinse remaining” con- 
tents from crab. 





3. Break crab in half. Shell 
is then cracked and 
meat can be picked out. 


Mong © Faker © 78 
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CLEANING A RAZOR CLAM 


1. Slide knife between clam and shell. 





oe eo 


pe. Cut muscle attaching clam to shell. 
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Suu" 3. Cut off tip of neck. 


le 


7. Clean entrails from digger 8. Cleaned clam. 
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APPETIZERS 
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CRABBER. The boom is used to haul crab 
pots from the bottom of the ocean. Pots 
are baited and marked with buoys. 
Undersized crabs are put back in the 
water to grow again. 





HOW MUCH SHOULD | PREPARE? 

When figuring food for a reception, cocktail party or tea, allow a 
minimum of ten samples per person. Add up the number of canapes, hors 
d'oeuvres and tea sandwiches that each recipe is to make and divide by 
ten. This will tell you how many people you can gracefully serve. 


MARINATED OYSTERS 

20 medium sized fresh oysters 

2 tsp. vinegar 

Ya cup grated white radish or turnip 

Ys cup vinegar marinade sauce (recipe follows) 

Mix % cup vinegar, 2 tbsp. sugar, 2 tsp. soy sauce, % tsp. salt. Wash 
oysters in a brine solution of 1 tsp. salt to 1 cup water. Sprinkle oysters 
with vinegar. Lightly mix radish with marinade sauce. Add oysters and 


stir together lightly before serving with a pinch of chopped lemon peel. 
... Ann E. Crisp 


PICKLED SALT SALMON 
Soak fish 10-12 hours. Change water 2-3 times. Skin and slice. Boil 2% 
cups vinegar and % cup water with Ys cup sugar and 3 tbsp. mixed 
pickling spice. Cool. Layer salmon and sliced onion in a jar. Pour liquid 
over. Ready to eat in three days. 

.../lrene Martin 


PICKLED SALMON 


2 cups vinegar 

1 cup water 

Ya cup sugar 

3 tbsp. mixed pickling spice 

Boil the above ingredients. Cool. Soak salt salmon in fresh water 10-12 
hours. Skin and slice the fish. Layer fish in a jar with sliced onion and pour 
brine over to cover. Refrigerate at least 24 hours before eating. Will keep 


several weeks in refrigerator. 
... Harriett Engblom 


MIDLAND PICK-UP FISK 
BOAT WORKS FRESH SMELT 


Boat Building Dale Luno - 503-728-2941 
and Repair Jack Fowler - 206-425-4662 





MANUEL'S PICKLED SALMON 


First prepare the fish for salting. Place a layer of salt, a layer of fish, etc. 
in a crock. Use plenty of salt between each layer of fish. Next prepare a 
brine to pour over the fish. For a 4 to 5 gallon crock, use about 1'% gal. 
water to 10 pounds of salt. Let stand at least three weeks, or until 
needed. 

When ready to pickle the fish, remove it from the salt and slice in %- 
inch pieces. Place the sliced fish in water to soak out the excess salt. 
Soak for about 12 hours, changing water four times. Drain. 

Use a mixture of 1 cup sugar to 2 tsp. allspice. Sprinkle sugar mixture 
in bottom of jar, then a layer of fish, more sugar mixture, a dash of white 
pepper, layer of sliced onion, and repeat, starting with the fish. Add a 
bay leaf in the middle and on top. Add a clove of garlic in the middle, if 
desired. Fill the jar with vinegar. Use a knife to get all the air bubbles out. 
Let stand in the refrigerator a week before using. 

. .. Manuel Toste 


PICKLED SMELT 


Wash smelt thoroughly in a cold salt water solution and rinse. Cut off 
heads and eviscerate. Layer the smelt in a crock with rock salt and hold 
for 3 days. (Leave the bones in the smelt — you will be surprised to see 
that they disappear during the processing. 

Soak the smelt in clear water for two hours, changing water four times 
during that period. Cut into 1 inch size pieces. 

Layer the smelt cubes, onions (Bermuda preferred - 2 to a gallon), and 
brown sugar (2 cups to gallon container) and fill the gallon jar with pure 
white vinegar. Add 4 tablespoons of pickling spices which have been 
enclosed in two cheesecloth bags. 

The smelt will be ready for eating in 8 days. Shake the container every 
few days. 

.. . Sylvia Roberts 


PICKLED SALMON 


Soak salt out of fish according to your own taste requirements. Cut fish 
into cubes. 


Combine 2 cups brown vinegar 
1 cup water 
Ys cup white sugar 
2 tablespoons brown sugar 
3 bay leaves, crushed 
1 tablespoon celery seed 
1 tablespoon mustard seed 
Boil 1 minute and cool. Pour over alternate layers of salmon and onions 
which have been arranged in a gallon jar. 


.. . Sylvia Roberts 
PICKLED HERRING 


4 herring, salt cured 1 cup vinegar 
5 large onions, sliced thinly 2 cups water 
1 oz. pickling spice brown sugar (optional) 


Fillet fish, remove skin and cut into 1 inch pieces. Soak in cold water 
while onions are being prepared. Combine spices, vinegar and water and 
bring to a boil. Cool. Drain herring. Layer the fish and onions in sterilized 
jars, cover with the vinegar solution, add a pinch of brown sugar and 
refrigerate 24-48 hours before using. 

... Kayrene Gilbertson 


PICKLED SMELT 


1 gal. cleaned smelt, cut in 1 inch pieces 


3 cups pickling salt 4 tsp. dill seed 

1% quarts cider vinegar 1 quart white vinegar 
1 Ib. onions, sliced 4 tbsp. sherry 

4 tbsp. mixed pickling spice 1% cups sugar 


In a large crock, pack fish and salt in layers, using % cup salt per quart of 
fish. Cover with cider vinegar. Let stand for 6 days at a temperature of 40 
degrees or cooler. 

Rinse fish well in cold water. Cover with cold water and let stand 1 
hour. 

Mix together spices and dill seed. In a large saucepan, heat white 
vinegar, sherry and sugar until sugar melts. Drain fish. Pack in sterilized 
jars in this order: spices, onions, fish, onions,spices, using | Ye tsp. spices 
per pint jar. 

Seal jars. Store in refrigerator. Will be ready to eat in one week. 

... Kayrene Gilbertson 


MARINATED SHRIMP 


2 Ib. shelled deveined shrimp “a tsp. chili powder 
¥%, cup olive oil “2 tsp. dry mustard 
2 onions, chopped salt, pepper 

3 cloves garlic Ya cup vinegar 


2 onions, sliced 


Saute chopped onions and garlic in % cup oil for 10 minutes. Add the 
shrimp and saute for another 10 minutes. Remove shrimp from pan. Mix 
remaining oil with other ingredients listed and add the shrimp, stirring to 


coat shrimp with marinade. Refrigerate. Ready to eat in 24 hours. 
...lrene Martin 


THE CARRIAGE Skamokawa 


1334 12th Avenue 
425-8544 P.O. Box 80 


Longview, Washington Skamokawa, Wash. 





GRAVAD LAX 
14 Ib. center cut fresh salmon, scaled but with skin on 
2 tbsp. salt 
4 tsp. sugar 
1 tsp. freshly ground black pepper 
“2 bunch fresh dill 
Combine sugar, salt and pepper and rub into all sides of fish. Place ‘4 of 
dill in bottom of small shallow baking dish. Place one piece of salmon, 
skin side down, on dill. Top with ‘4 dill, add other piece of salmon, skin 
side up, and add remaining dill. Cover salmon with plastic wrap and 
weight down with a plate topped with a few cans of food. Refrigerate for 
at least 36 hours. Place skin side down on cutting board, scrape off dill, 
garnish with fresh dill and lemon wedge. Slice fish thinly on the slant 
away from the skin. 
Complementary sauce: 
Yo cup mustard 
Ye cup salad oil 
Ys cup sugar 
Ys cup white wine vinegar 
1 tsp. sour cream 
salt 
Place in blender, cover and blend till smooth. Add “ cup chopped fresh 
dill and serve. 

... Kayrene Gilbertsen 


DIPS AND SPREADS 


The following dips and spreads can be served with potato chips or spread 
on crackers. Possible garnishes for the appetizers include slivered 
pickled beets, pickled onions, pimento, olives, parsley, slivered raw 
carrots and other raw vegetables. 


BEER DIP 


Rub bowl with garlic. Blend 8 oz. cream cheese with 1- 7-oz. can of 
drained crab, clams or shrimp. Moisten with beer. Mix ahead and 
refrigerate to blend flavors. Serve with dip chips or crackers. Garlic salt 
may be substituted in place of garlic, but don't overdo it. 

... Olive Rodal 


CHIP DIP WITH SMOKED FISH 
1 pt. cottage cheese 
“2 lb. smoked fish 
garlic powder 
dill pickle (not too much juice) 
salt, pepper, curry powder 
2-3 drops hot pepper sauce 
2-3 drops liquid smoke 


Blend all ingredients in blender. Use spieces to taste. Best done 1 day 
ahead, so flavors can develop. 


. .. Mildred Nicholas 


SMOKED FISH DIP 


1 pt. cottage cheese 
smoked salmon or sturgeon crumbs (2 thsp. or more) 


Blend above ingredients in blender until just smooth. Season to taste with 
onion salt, horseradish or to individual liking. Chill. Serve on any kind of 
cracker. 


... Linda Takalo 
SMOKY SALMON SPREAD 


1 8 oz. package cream cheese 

1 7 oz. can salmon 

2-3 drops liquid smoke 

salt, garlic powder, onion powder 


Soften cream cheese and flake drained salmon into it. Add liquid smoke. 
Add salt, garlic powder and onion powder to taste. If smoke flavor is not 
strong enough, add more liquid smoke, a few drops at a time. Use 
caution so that smoke flavor does not become too strong. Chill and form 
into ball or log and roll in chopped nuts or chopped parsley. 

_.. Dawn Fowler 


SMOKED STURGEON DIP 


1] pt. sour cream 

1 can smoked sturgeon (drained) 
1 pkg. onion soup mix 

Dash Worchestershire 


Mix ingredients well and let sit for several hours to blend flavors. 
Smoked salmon, crab, shrimp or clams may be substituted for sturgeon. 
. . . Olive Rodal 


SMOKED STURGEON CHEESEBALL 


1 can (1 Ib.) smoked sturgeon 
8 oz. cream cheese 

1 tbsp. lemon juice 

1 tsp. grated onion 

1 tsp. horseradish 

Ys tsp. salt 

Ys tsp. liquid smoke 


Mash all ingredients together. Shape into a ball and roll in chopped 


pecans. Chill two hours before serving. Serve with crackers. 
... Pam Emery 


“For The Best In Service And Products” 


ALAN JOHNSON 


Your Standard Oil Distributor 
Cathlamet, Wa. 795-3331 





QUICK SEAFOOD SPREAD 


8 oz. cream cheese 
1 can shrimp 
1 bottle cocktail sauce 


Place cream cheese in serving dish and spread shrimp over the top. Pour 


cocktail sauce over the shrimp and serve. 
.. . Olive Rodal 


SALMON PARTY LOG 


2 cups salmon 

8 oz. cream cheese 

1 tbsp. lemon juice 

2 tsp. grated onion 

1 tsp. horseradish 

Y% tsp. salt 

Ys tsp. liquid smoke 

Ye cup chopped pecans 
3 tbsp. chopped parsley 


Remove skin and bones from salmon, drain and flake. Add all ingredients 
except pecans and parsley. Mix thoroughly and chill several hours. 
Combine pecans and parsley. Shape salmon mixture into a log and roll in 
pecan-parsley mixture. Place on serving tray and chill. Serve with 
crackers. 

... Linda Toste 


SALMON BALL 


1 can salmon 

1 tsp. liquid smoke 

1 tbsp. horseradish 

1 tbsp. lemon juice 

8 oz. cream cheese 

1 tbsp. chopped onion (optional) 


Mix ingredients, form a ball, and chill. Roll in parsley flakes and slice. To 
make a dip from this recipe, add a little milk. 

... Fay Heagy 
BAKED TUNA BALLS 


6'2-0z. can tuna, drained 
3 tbsp. mayonnaise 
l egg 
“2 cup bread crumbs 
2 tbsp. green onions 
2 tbsp. chopped parsley 
Seafood seasoning 
2 tbsp. chopped almonds, optional 
1 tsp. prepared mustard 
“2 cup crushed cornflakes 
2 tbsp. melted butter 
Combine all ingredients except cornflakes and butter. Shape into small 
balls, roll in cornflake crumbs and dip in melted butter. Bake at 450 
degrees for 10 minutes. Serve on cocktail picks. 


SALMON CAVIAR 


Select a fresh skein of salmon eggs. Gently separate the eggs 
individually from the skein, removing as much of the membrane as 
possible. For 2 cups of cleaned eggs, stir 2 cup of salt with 2 cups of cold 
water in a large dish until the salt is well dissolved. Add the eggs and stir 
gently. Let stand for 30 minutes. They will firm up and absorb some of the 
salt. Pick out the membrane particles (these turn white and are easily 
seen). Drain the water from the eggs by pouring into a strainer. Rinse the 
eggs in a large dish of cold water and strain again. Pick out any 
remaining membrane. Chill. Keep tightly covered in the refrigerator. 
Caviar will keep this way for several months. It should be served ice cold. 
Good with unsalted crackers, toast, as an addition to salads or with a 
dollop of sour cream. 

... Kayrene Gilbertsen 


PACIFIC RED SNAPPER COCKTAIL 


1 Ib. red snapper, fresh or frozen (thawed) 
dry Sauterne 

water 

2 slices of lemon 

salt, pepper 


Combine equal parts water and Sauterne or other dry white wine and 
bring to simmering point. Add lemon slices, salt, pepper and fish. Poach 
fish till it flakes easily with a fork. Drain, cool and flake, then place in 8 
individual cocktail glasses. Top with Evans Sauce. To make Evans Sauce, 
combine the following ingredients in the order given: 1 cup mayonnaise, 
Ys cup heavy cream, Ys cup chili sauce, % cup chopped green pepper, “% 
cup chopped green onion, 2 tbsp. chopped green olives (optional) salt 
and lemon juice. 

... Courtesy, Oregon Otter Trawl Commission 


ASTORIA SEAFOOD CO. 


P. O. BOX 64 — TELEPHONE 503/325-2831 
ASTORIA, OREGON 97103 


Dine in Cathlamet 
67 Main Street 


=f ey next to the Cathlamet Hotel 
CUSTOM BOAT WORKS ". : ‘ rs 5 pm-10:30pm Weds.-Sat. 
Johnnie R. Anderson rev radl 


> Ham-10:30pm Sundays 
Rt. 1 Box 61 Cathlamet To gi: (206) 795-3997 or 795-8751 
Ie Ox 
PHONE: 849-3066 
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TROLLER. The poles on the sides of the 
troll boat are used to catch such ocean- 
going fish as salmon and albacore tuna. 
The boat pictured above also has a reel 
in it so that it can be used for gillnetting. 





ABALONE 


Cut 1 lb. of abalone into 3/8 inch steaks across the grain. Pound the 
steaks to tenderize them. Dip in seasoned flour and then in a mixture of 1 
egg, 2 tsp. oil and 2 tsp. water. Roll in fine bread crumbs. Melt 2 tbsp. but- 
ter in frying pan and saute’ the abalone 1-2 minutes for each side. 


CLAM FRITTERS 


2 cups fresh or frozen ground clams and juice 


Ys cup cracker crumbs 2 tbsp. flour 

Ys cup chopped green onions 1 tsp. salt 

1 tbsp. chopped parsley 1 tsp. seafood seasoning 
4 eggs Ys tsp. pepper 


Mix above ingredients together and fry over medium heat until brown. 
... Lisa Stanley 


CLAM SOUFFLE’ 


1 cup milk 2 eggs, separated 
20 soda crackers (unsalted) 2 tbsp. melted butter 
1 tsp. seafood seasoning 1 can clams, juice and all 


Soak crackers in milk. Mix together all ingredients except egg whites. 
Beat egg whites until stiff. Fold into clam mixture. Pour into baking dish, 
set in a pan of water and bake at 350 degrees for 35-40 min. 

... Borghild Ronning 


DEEP FRIED RAZOR CLAMS 


2 eggs 

Ys tsp. Worcestershire sauce 

1/8 tsp. salt 

Mix above ingredients in blender and pour into a bowl. Sift together '% 
cup cracker meal and 1 cup flour. The clams fry better if the digger is 
removed from the body and cut so that it is flat. Dip clams in egg mixture 
and dust in flour mixture. Deep fry in hot oil (385 degrees) for 2 minutes 
or until done. Clams may aiso be cut into strips if you want to stretch 


them. 
... Linda Toste 


CLAM LOAF 


V2 Ib. pork sausage 

1 can minced clams 

1 or 2 eggs 

1 cup cracker crumbs 

Mix together the above ingredients. Form into loaf. Bake 40 minutes in 


moderate oven. Serve hot or cold. 
... Olive Rodal 


STEAMED CLAMS 


1 Ib. clams per person 
melted butter 


Pick over clams, discarding any that are broken or with shells gaping 
open. Cook over or in boiling water until shells open. Serve with melted 


butter. Serve clam nectar in cups on the side. 
... Irene Martin 


HORSE CLAMS 


Peel off leather like skin on the necks. Clean as for razor clams. If you 
have trouble getting the skin off, pack the clams in ice and it will peel off 


more easily. Grind for fritters or fry like razor clams. 
...Ruth Holland 


PASTA WITH CLAM SAUCE 


Prepare favorite pasta for casserole. make a standard cream sauce with 
the addition of finely chopped parsley, garlic powder and curry powder to 
season. 

Use 2- 6%-oz. cans of minced clams. Add the juice to the white sauce. 
Pour all over the pasta in casserole and fold in. Top with grated 
parmesan cheese. Bake about 30 minutes at 325 degrees. Use garlic, 
curry and parmesan sparingly in order not to overpower delicate clam 
flavor. 

... Mildred Nicholas 





PRODUCED AND BOTTLED BY THE CHRISTIAN BROTHERS, NAPA, CALIFORNIA 





CREAMED CLAMS 


Make a white sauce using clam nectar in the liquid part. Just before 
serving fold in minced clams to heat. Good on toast, biscuits or in folded 
omelet. For color add chopped green pappers and chopped pimento. 
Crab may also be cooked in this way. 


... Esther Svensen 


CRAB CHEESE FONDUE 


Place over double boiler and melt (about 5 min.) 1 8-0z. package cream 
cheese and 1- 5-oz. jar processed American cheese. Add 2 cup half and 
half and mix in with wire wisk. Add 2 tsp. Worcestershire sauce and “% 
tsp. garlic salt and 4-8 oz. crab before serving. Dip crackers or chunks of 
bread in to serve. 

... Linda Takalo 


ITALIAN CRACKED CRAB 


Put cracked crab in a large bowl. Slice green onions (Bermudas if 
possible) and put generous layers of thin onion rings over crab. Add 
garlic if desired and salt and pepper. Cover mixture with vinegar and ‘2 
cup olive oil. Refrigerate. Stir every time you pass it for 24 hours. 


CRAB CASSEROLE 


Brown 1 cup mushrooms and ] tbsp. dried onion flakes in 1 stick butter. 
Add '2 cup flour, 2 cups milk, 2 cups half and half and stir until smooth. 
Add 4 cups crab, ’2 tsp. white pepper, 2 tsp. parsley, 1 tsp. dry mustard, 2 
tsp. salt, 2 small jar pimento and % cup sherry. Mix well. Pour 2/3 of the 
mixture over 4 cups cooked rice in a buttered casserole. Sprinkle top with 
parmesan cheese. Bake 30 minutes at 450 degrees. Use rest of mixture 
and mushroom soup to make gravy. 

...MyLou Johnson 


FISH CASSEROLE 


VY, cup celery 3 cups cooked rice 

1 can mushrooms package of slivered almonds 
1 can mushroom soup 2 cans shrimp 

1 cup evaporated milk 1 can crab inf 

1 cup mayonnaise 1 tsp. lemon juice 


Combine the above ingredients and place in a greased casserole. Crush 


i ) d bake at 350 degrees for 30 minutes. 
ei a ‘ ... MyLou Johnson 


CRAYFISH 


To approximately 4 gallons of boiling water add 2 cups of rock salt, 1 
whole orange, cut in fourths, 4 pieces celery, cut up, 4 stems dill oe 
carrots, cut up, 4 large onions, cut up, 2 cloves garlic, and 1 syle Nie 
pickling spice, with all but 3 or 4 of the red peppers cute A 

crayfish. Bring to a boil and boil 12 minutes. Let crayfish cool in the spice 


i moving from the heat. 
“Utell i : ... Harriett Engblom 


QUICKIE CHOW MEIN 


1 can vegetable soup 
1 can potato soup or 1 can cheese soup 
1 can clams or crab 


Heat ingredients together and serve over noodles or rice. 
... Olive Rodal 


BARBECUED CRAB OR LOBSTER 


8 ribs celery, sliced 2 garlic cloves 

1 quart water 2 bay leaves 

1% tbsp. Worcestershire sauce 

Combine above ingredients and boil slowly for 45 minutes. Strain liquid 

and add 1 tbsp. curry, 1 tbsp. chili, and 4 bouillon cubes. Boil for 30 

minutes. This mixture may be made ahead and frozen. Pour liquid over 

cracked crab and bake in 350 degree oven 20 minutes. Serve in bowls 

with sauce over. Keep some sauce hot to add while eating. Serve with hot 

French bread and green salad. For shelled lobster, boil only 3 minutes. 
... Betty Bowers 


OYSTERS IN WINE 


Roll oysters in egg and cracker crumbs and fry in cube of butter. When 
butter disappears, pour in 8 oz. Burgundy wine and cook until liquid is 
bubbly. Pour in 8 oz. vin rose’ and cook until bubbly. The mixture will 
appear burnt but it's not. Use smallest oysters you can get. The process 
takes 20-30 minutes. 

... Jean Kenner 


OYSTER OR CLAM DRESSING 


1 pint oysters 4 cups stale bread cubes 
Yo cup chopped celery 1 tsp. salt 

Ys cup chopped parsley 1/8 tsp. poultry seasoning 
“2 cup chopped onion 4 tbsp. butter 


Drain oysters, saving liquid, and chop. Saute’ celery and onions in butter 
till tender. Mix all ingredients thoroughly and moisten with oyster liquid. 


MARINE, FISHERIES, INDUSTRIAL SUPPLIES 
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OYSTER PIE 


1 pint oysters and their liquid 

Ya cup celery, diced 

’2 Cup green pepper, diced 

Ys cup butter 

1 tsp. salt 

1/8 tsp. pepper 

5 tbsp. flour 

2 cups liquid (oyster liquid plus milk to make 2 cups) 

2 tbsp. chopped pimento 

pastry for 8 inch 1 crust pie 

Drain oysters and save liquid. Saute’ celery and green pepper in butter 
until tender. Add salt, pepper and flour and blend. Slowly add oyster 
liquor and milk. Cook and stir over low heat until smooth. Add pimento 
and oyster. Pour into greased casserole and top with pastry. Bake at 350 
degrees for 30 minutes. 


PACIFIC WHITING, ENGLISH STYLE 


Poach whole fish 12 to 15 minutes in court bouillon. Drain. Serve with 
steamed potatoes and melted butter and fresh parsley. Make court 
bouillon by boiling 2 sliced shallots, 1 sliced onion, 1 sliced carrot, 1 tbsp. 
salt, “2 tsp. pepper and 1 tbsp. mixed herbs in 1 quart wine vinegar to 4 
quarts water. Boil until the volume is reduced by half. 

... Courtesy, Pacific Hake Fisheries, Inc. 


FRIED HAKE OR WHITING 


Cut fillets or steaks. Soak in milk for a few minutes if fresh, for 24 hours if 
frozen. Drain. Dry with paper towel. Dip in beaten egg and then quickly in 
seasoned flour. Deep fry for about 6 minutes. Drain on paper towels. 


Serve with lemon and fresh parsley. 
... Courtesy, Pacific Hake Fisheries, Inc. 


PACIFIC WHITING BASQUE STYLE 


2 Ib. hake or Pacific Whiting 

1 can asparagus 

2 cloves finely chopped garlic 
2 tbsp. finely chopped parsley 
2 tbsp. lemon juice 

salt, pepper 

15-20 clams, fresh in shell 


1 glass dry white wine 
Heat about 4 tbsp. olive oil in heavy casserole. Add garlic and parsley 


and fry about 2-3 minutes. Add glass of dry white wine. Reduce liquid by 
half. Add fish, then liquid from asparagus, lemon juice, salt, pepper. 
Place clams over this. Simmer 10 to 15 minutes, slowly. Place asparagus 


on top and simmer 5 more minutes. 
... Courtesy, Pacific Hake Fisheries, Inc. 


SEAFOOD SCALLOP 


1 Ib. cod fillets 1 can shrimp soup 
1 Ib. scallops 1 cup cracker crumbs 
1 can shrimp 1 stick butter or margarine 


Break cod into chunks and mix with scallops, shrimp and soup. Place ina 
2 quart casserole. Brown cracker crumbs in butter and sprinkle over top 


of casserole. Bake at 350 degrees for 45 minutes. 8 servings. 
...Ann Crisp 


SCALLOPS FLAMBE 


2 pts. scallops 

1 cup dry white wine 

%% Ib. fresh mushrooms, chopped 
7 tbsp. butter 

1% tbsp. brandy 

Ye cup heavy cream 

salt and pepper to taste 


Cook scallops in wine over moderate heat for about 15 minutes. Ten 
minutes before serving, heat butter in skillet and saute mushrooms about 
2 minutes. Drain scallops and add to mushrooms. Cook over moderate 
heat about 5 minutes. Add brandy and ignite. When the flame dies out, 
add cream and season. Bring to a boil. Serve with rice and fresh 
asparagus. 


COLUMBIA RIVER 
SEAFOODS 


FRESH - FROZEN 


smoke apick.eo | COLBAR MARINE, Inc. 


FISH OF ALL KINDS The Fisherman's Supplier 


...Janell Seaberg 
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GOURMET SHAD 


1- 3-lb. dressed shad, preferably boned 
1 set fresh shad roe 

“2 Ib. crab 

salt and pepper 

2 tbsp. butter or margarine 

1 medium onion, sliced thin 

2 slices bacon 


Wash and dry fish thoroughly. Place in shallow, foil-lined baking pan. 
Mash roe and spread over bottom part of cavity of fish. Remove cartilage 
from crabmeat and spread on roe. Sprinkle with salt and pepper and dot 
with butter. Close fish over stuffing and secure. Sprinkle top of fish lightly 
with salt and pepper. Put onion slices, then bacon strips on fish. Loosely 
cover with foil. Bake in preheated oven at 350 degrees until fish flakes 
easily when tested with a fork, 45-60 minutes. 

... Courtesy, Colubmia River Fishermen's Protective Union 


HERBED SHAD 


1- 4-lb. shad, dressed 

lemon and pepper seasoning 
3-4 cups water 

2 stalks celery, sliced 

1 tbsp. salt 

1 tsp. instant minced onion 

2 bay leaves 

1 cup white wine, if desired 


Wash shad and dry with paper towel. Sprinkle fish inside and out with 
lemon pepper seasoning. Put fish on rack of baking pan. Add water to 
level just under fish. Add celery, onion and bay leaves. If desired, 
substitute 1 cup of white wine for part of the water. Cover tightly and 
steam in 300 degree oven for 5 hours. Baste frequently. The long cooking 


melts the bones. 
... Courtesy, Columbia River Fishermen's Protective Union 


SHRIMP TERIYAKI 


Marinate ’% Ib. shelled shrimp for about 15 minutes in 2 cup pineapple 
juice, 2-4 tbsp. of soy sauce, and '2 cup oil. Drain and broil or grill 3-4 
minutes on each side, 4 inches from heat. Serve with rice. 


SHRIMP JAMBALAYA 

Melt 2 tbsp. maraarine. add 2 tbsp. flour. 2 cup chopped onion, 2 cup 
green pepper, chopped, 1 cup canned tomatoes, | cup water, salt, 
pepper, “% tsp. thyme and a garlic clove, minced. Simmer 10-15 minutes. 
Add 1 cup mushrooms, cut in pieces, 1 cup tomato juice, 2 cups shrimp, 3 
cups cooked rice. Toss lightly, place in a greased casserole. Sprinkle with 
VY, cup grated cheese, 2 tbsp. chopped parsley. Bake at 350 degrees for 
15 minutes. 


SHRIMP CREOLE 


1 green pepper, chopped salt, pepper 

Y, cup chopped onion bay leaf 

“2 cup sliced celery Ys tsp. thyme 

1 clove garlic, minced 2 cups cleaned cooked shrimp 
1- 6-0oz. can tomato paste V2 cup dry white wine 


14 cups water 

Cook oinion, green pepper, celery and garlic in oil until tender. Add 
tomato paste, water, salt, pepper, bay leaf, thyme and simmer 15 
minutes. Add wine and simmer 5 more minutes. Add shrimp and simmer 
unitl heated through. Remove bay leaf. Serve on rice. Serves 4. 


BATTERED SHRIMP 


2 slightly beaten eggs 1 tsp. salt 
“2 cup milk 2 tsp. oil 
1 cup flour Ys cup cornstarch 


1 tsp. baking powder 


Mix above ingredients together and dip shrimp in batter. Deep fry until 
coating is golden brown. 


BROILED SMELT 


2 Ib. smelt 4 tsp. lemon juice 
Ys cup melted butter salt, nutmeg 
Clean sme!t. Place on greased broiler. Combine butter, salt, lemon juice 
and a dash nutmeg and use to baste fish. Broil 3-4 inches from heat for 5 
minutes, making sure they do not scorch. 

... Courtesy, Skamokawa Fish Co. 


CHIPPER TROUT 


2 |b. fresh trout “2 cup Cheddar cheese 

2 cup Caesar salad dressing 1 cup crushed Potato chips 

Dip fillets in salad dressing and place in a single layer, skin side down, in 
a baking dish. Combine crushed chips and cheese and sprinkle over fish. 
Bake at 400 degrees for 10-15 minutes or until fish flakes easily when 
tested with a fork. 


G.V. BOAT WORKS Kathy’s Flowers 


Custom Built Fred Meyer 


Fiberglass Boats Shipping Center 
503-728-3425 636-3366 





DEEP FRIED SMELT 
2 Ibs. smelt 
1% cups flour 
3 tsp. baking powder 
1 tsp. salt 
2 eggs 
1 cup milk 


Mix and sift dry ingredients. Beat eggs well and add milk. Pour liquid into 
dry ingredients and beat until smooth. Dip cleaned smelt into batter and 
fry in deep fat at 375 degrees until golden brown. Drain on faper towels. 

... Courtesy, Skamokawa Fish Co. 


TUNA NOODLE CASSEROLE 


4 oz. uncooked noodles 1 tbsp. chopped pimento (optional) 
Ys cup shortening 1/8 tsp. pepper 

“2 cup chopped onions 1 tsp. salt 

2 tbsp. chopped green pepper 1 7-0z. can tuna 

1 10% oz. can cheese soup Ya cup bread crumbs 

Ya cup milk 


Cook noodles in boiling salted water. Drain. Melt shortening in large 
skillet. Add onion and green pepper and cook until tender. Stir in soup, 
milk, pimento, salt and pepper and bring to a boil. Add cooked noodles 
and tuna. Place mixture in a 1% or 2 quart casserole. Sprinkle bread 
crumbs on top. Bake at 350 degrees for 25 to 30 minutes. 4-6 servings. 


ae ANNE. Crisp 
TUNA CASSEROLE 
1 7-0z. can tuna 2 cups cooked noodles 
1 can peas bread crurnbs 


1 can mushroom soup 
mixture of grated Cheddar and Parmesan cheese 


Mix first four ingredients together in a greased casserole dish. Top with 
bread crumbs and sprinkle with cheese. Heat in 400 degree oven for 20 
minutes till bubbly. Serves 4. 

... Irene Martin 


NOODLES AND TUNA 


2 cups noodles 

2 cans tuna 

1 can mushroom soup 

4 tsp. salt and pepper 

4 tsp. Tabasco sauce 

“2 tsp. thyme 

4 tbsp. butter 

Y% cup milk 

Cook noodles and drain. Add salt, pepper, butter and milk. Over low heat 


ix i tuna and spices. Garnish with parsley flakes. 
tee a . _.. Mabel Westerholm 


CREAM BAKED FISH 


Salt and pepper fish (salmon), leaving skin on and place in a large 
casserole. Sprinkle with / cup chopped green onions, adjusting the 
amount to the quantity of fish and your own taste. For 2-3 |b. fish, use Ve) 
pint whipping cream and '2 pint sour cream. Don't be afraid of using too 
much cream as it will be used as gravy for potatoes. Just use equal 
amounts of the sour cream and whipping cream. Mix whipping cream and 
sour cream together until smooth, but do not whip. Pour over fish and 


onions. Bake at 250 degrees until done. 
... Gladys Spooner 


FISH CHEEKS 


The cheeks from salmon, sturgeon, cod and halibut may be dipped in egg, 


breaded and sauteed in butter. 
...Kent Martin 


OVERNIGHT SALT SALMON 


Sprinkle pickling salt over salmon to be used. Fill bowl with water to 
cover fish. Refrigerate fish. Next day, rinse salt off fish. Boil fresh water 
with 1 tbsp. vinegar, 1 tsp. celery flakes and 1 tsp. onion flakes. Boil fish 
20-30 minutes. Serve with boiled potatoes and cream gravy with chopped 
hard-cooked eggs. 

... Diane Anderson 


WILD RICE AND TUNA CASSEROLE 


1 box long and wild rice mix 2 hard-cooked eggs, diced 
Ys. cup butter 2 cups milk 

3 tbsp. chopped onion 2 6%2-0z. cans chunk tuna 
Ys cup flour Ya cup mayonnaise 

1 tsp. salt Ys cup crushed potato chips 
pepper to taste 1 tbsp. lemon juice 


Cook contents of rice package as directed. Saute onions in butter. Blend 
in flour, salt and pepper. Gradually add milk; cook until thickened. Mix in 
rice, tuna, lemon juice, mayonnaise, and 3 tbsp. potato chips. Fold in 
eggs. Pour in 2 quart casserole. Cover with remaining potato chips. Bake 
at 425 degrees for 30 minutes. 

..: Velma Vlastelicia 
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FRIED SALMON EGGS OR SHAD ROE 


For size of family choose the proper number of immature skeins of eggs 
cut into pieces of convenient size. Dip the cut pieces, with the eggs intact, 
in flour, egg and cracker crumbs. Salt and pepper to taste. Fry in butter 
mixed with vegetable oil, browning well on both sides so that the skeins 
are cooked through. Use a cover with vents to prevent spattering while 
allowing the steam to escape. Do not use ripe eggs as they explode. 

... Kayrene Gilbertsen 


“Hiili Kala’ (Fish baked on wood coals — 
in wood cook stove or wood heater.) 


Split a small salmon or silverside lengthwise (or part section of a larger 
one) but do not bone or skin. Sprinkle a heavy layer of table salt on the 
fish and let sit for several hours. Rinse off lightly. Wrap the fish first in 
wax paper, then in brown wrapping or an opened brown bag, and then in 
many layers of newspaper. 


Bake on a bed of hot wood coals. Briquets will not do as the wood coals 
impart the special flavor which make this dish so good. The paper will 
burn off but the wax paper will remain and should be peeled off before 
serving. This is a recipe brought by Finnish immigrants from the “old 
country". The baking time is learned by experience — try about 45 
minutes. 

... Ellen Niemi 


“LAX LOODA" (Salt Salmon Casserole) 


Salt Salmon sliced thin (or one pint of canned salmon) 

One onion 

2 tablespoons flour 

4 potatoes 

a few whole peppers 

about “2 cube margarine 

milk to cover the layered ingredients 

Soak the salt salmon overnight or as needed for your own taste. Slice 

thin. Butter a casserole baking dish well. Starting with potatoes, layer the 

potatoes, which have been peeled and sliced as for scalloped potatoes, 

onions, salt salmon. Sift some of the flour between layers and add whole 

peppers until casserole dish is filled. Add milk to cover the ingredients. 

(This may be whole milk, 2%, canned, or whatever your preference is to 

richness.) Dot with butter or margarine and bake in moderate oven until 

potatoes are done and top is nicely browned. Probably about one hour. 
... Ellen Niemi 


LAKSLOTA 


In a casserole, layer sliced potatoes, sliced salted fish and sliced onions. 
Season with pepper and a very small bit of salt. Cover with milk or a 


white sauce. Bake at 375-400 degrees until potato is done. 
... Harriett Engblom 


BAKED SALMON LOAF (for a small 1 quart casserole) 


1 pint salmon 

2 eggs, separated 

a small onion, minced 

cracker meal 

margarine 

The seasonings will depend on your canned salmon — how salty it is and 
whether you canned it with a couple whole peppers or not. 

Butter well a small baking dish. Drop the egg yolks in and beat well with 
a fork. Add the pint of salmon and minced onion. Use cracker meal to 
bind the ingredients together (the amount depends on how much liquid 
was in the fish jar). Beat the egg whites until stiff and fold into the fish 
mixture. Dot with butter and cracker meal and bake in 375 degree oven 


for about 25 minutes or until lightly browned on top. 
.... Ellen Niemi 


LAKSLOUTA (Slavonian Way) 


1 medium onion, sliced thick 
2 tbsp. oil 
V2 Ib. can salmon (take out skin and bones) 
4 medium potatoes, sliced 
2/3 of a small can of milk 
Put oil in casserole, add onions and sliced potatoes. Brown 3 or 4 minutes 
on top of stove. Add fish, stirring carefully. Add milk and gently stir 
again. Bake in 375 degree oven for 1 hour or until potatoes are done. If 
mixture appears too dry, add a little water, not milk. 

... Velma Vlastelicia 


LOMI LOMI (Hawaiian) 


Soak dried salted salmon overnight. Change water three times. Shred 
salmon out of skin like flaked tuna, making sure there are no bones. 
Using one tomato per person, dice tomatoes, and use 2 cup green 
onions. Let salmon, tomatoes and onions sit together in bowl in fridge for 
several hours before eating. 

... Nanette Hall 


HAUKE'S 
SENTRY MARKET 


Serving Fishermen Since 1890 


Fresh Produce, Meats & Groceries 
3300 Leif Erikson Drive 
325-1931 Astoria 





BOILED SALMON, (Scandinavian Style) 


Use salmon heads and tips, or a roast-size piece of salmon. Put enough 
water in a pan to cover the piece of fish. Add salt and a small amount of 
pickling spice. Boil for 10-15 minutes or until fish is cooked to the bone. It 
depends on the thickness of the fish. If desired, remove fish carefully 
from the water and keep warm, while boiling potatoes in the same 
water. Serve with a white sauce to go over fish and potatoes. 

... Harriett Engblom 


SALMON CUSTARD 


Combine 2 eggs, slightly beaten, 1 cup evaporated milk, 2 tsp. salt, 
pepper and paprika. Add 1 Ib. canned salmon or 2 cups flaked cooked 
salmon. Place in buttered baking dish in a pan of water. Bake in a 350 
degree oven for 30 minutes. 

... Agnes Larsen 


EGG AND SALMON OMELETTE 


Ys Ib. smoked salmon 1 cup rich milk or half and half 

4 eggs salt and pepper 

Dice salmon and put in buttered casserole. Add egg beaten with milk and 
seasonings. Bake slowly until golden brown in a 325 degree oven. 


DELIGHTFUL SALMON LOAF 


l egg 1 tsp. grated green pepper 

%, cup milk 1 tbsp. lemon juice 

1 cup soft bread crumbs “2 tsp. celery salt 

1 Ib. can salmon juice of one garlic clove 

1 cup grated cheese “2 cup buttered fine bread crumbs 


Beat egg and milk together. Add soft bread crumbs. Flake salmon, 
removing bones and skin. Combine all ingredients. Place in greased 
casserole and top with buttered crumbs. Bake in a 350 degree oven for 
30 minutes. Serve plain or with tomato sauce, egg sauce or caper sauce 
with shrimp. 

... Betty Bowers 


CHEESE SALMON LOAF 


1 Ib. can salmon, drained and flaked 
1 egg beaten 
Y, cup milk 
1 cup grated cheddar cheese 
1 tsp. salt 
Y% tsp. pepper . 
racker crumbs 
Heel ingredients, put in a well greased loaf pan and bake at 350 
degrees for 40 minutes. Serves 6. 


SALMON LOAF 


1 Ib. can salmon 1 cup cracker crumbs 
2 eggs, beaten onion salt, celery salt 
Ye cup milk 


Place salmon in mixing bowl and break into small pieces. Beat eggs and 
add milk. Pour over salmon. Add cracker crumbs, onion and celery salt. 
Mix and pour into 12 quart greased casserole. Bake 45 min. at 350 
degrees. 


... Linda Takalo 
SALMON LOAF 
3 cups salmon Ye cup mushroom soup 
1 cup bread crumbs 1 egg slightly beaten 
1% cups crushed potato chips % cup minced onion (optional) 


Combine the potato chips with other ingredients using liquid from canned 
salmon for moisture. Pack mixture lightly into greased loaf pan and 
sprinkle with more crushed potato chips. Bake 35 minutes at 350 
degrees. 

... Velma Vlastelicia 


SALMON LOAF 


Soak 1 cup bread crumbs in 1 cup scalded milk. Add 1 cup flaked salmon, 
1 tsp. salt, 1 tbsp. butter, 1 tbsp. onion, 2 beaten egg yolks and 1 tsp. 
lemon juice. Fold in two beaten egg whites. Bake in greased dish at 350 
degrees, | hour. 

... My Lou Johnson 


IVAN'S FAVORITE SALMON LOAF 


Flake and remove bones and skin from 1 pint canned salmon. Blend in 2 
small eggs. Stir in liquid from salmon plus milk to make % cup, 1% cups 
coarse cracker crumbs, | tbsp. lemon juice, 1 tsp. minced onion, 1/8 tsp. 
each of salt and pepper. Spoon lightly into greased casserole and bake at 
350 degrees for 35-40 minutes. Serves three generously. 

... Mildred Jones 


<C a 
WEST SIDE ” @ y=; 
CANNERY sD) 


SMOKED ALMON & STURGEON 


nly 81 LB, CARS Tim C. Williams Insurance Agency 


PHONE 556-4586 : 
OON « JERRY PHILLIPS RT. 1,BOX 466 Pn) jammed ee popes tlie 
Owners Rainier, Orecon eos PHONE. 642 ao 


FOR ALL YOUR INSURANCE NEEDS 





SALMON MACARONI DINNER 
Boil 1 cup macaroni in 6 cups water, 2 tsp. salt until tender. Drain. Mix 1 
can cheese soup, 2/3 cup evaporated milk, “% cup finely chopped 
pimento, 2 cups drained salmon broken into pieces and stir in macaroni. 
Top with cracker crumbs and % cup grated cheese. Salt and pepper to 
taste. Bake in greased baking dish at 350 degrees for 25 minutes. Tuna 


may be used instead of salmon and canned or frozen peas may be added 
to the recipe. 


QUICKIE SALMON CASSEROLE 


1 can or 1 cup salmon 1 small can evaporated milk 

1 can cream of mushroom soup 1 can Chinese noodles 

1 can chicken noodle soup 

Mix all ingredients and pour into a greased casserole. Bake at 350 
degrees for 30 minutes. Sprinkle crushed Ritz cracker crumbs on top 
before baking. Serves 4. 


BAKED CANNED SALMON CASSEROLE 


Flake one can of salmon, retaining juice. Butter a casserole and put in 
one layer of salmon. Sprinkle a little flour over this and dot with butter. 
Add a layer of thinly sliced onions and one of thinly sliced raw potatoes. 
Then add another layer of salmon. Add enough milk to salmon juice to 
cover layers. Season to taste. Cover with buttered bread crumbs and 
sprinkle with paprika. Bake for 1 hour at 325 degrees. Garnish with 
lemon. 


CREAMED SALMON 


Ys cup minced onion 3 tbsp. flour 
3 tbsp. butter 


Cook onions in butter over low heat for 5 minutes until tender but not 
brown. Stir in flour and cook slowly for 2 minutes. Add 1 cup boiling milk 
and “% cup dry white ‘‘ermouth. Take off heat. Beat in milk and then 
wine, salmon juice ar seasonings. Bring to a boil over moderate heat, 
stirring. Boil several 1inutes to evaporate wine, allowing sauce to 
thicken. Then thin it win a tbsp. of cream. Add % tsp. salt and a pinch of 
pepper, 4-6 tbsp. whipping cream and 1% cups cooked or canned 
salmon. Can also add sauteed mushrooms and sliced hard-boiled eggs. 
Place in 8 inch shallow baking dish. Sprinkle on % cup grated Swiss 
cheese and dot with butter. Bake in upper third of 350 degree oven for 
about 15 minutes. 

... Evelyn Ellison 


BAKED SALMON CHUNKS 


Cut backbone out of fish. Cut in pieces. Line cookie sheet with foil. Place 
fish skin side down on cookie sheet and spread with mayonnaise, salt, 
pepper, lemon juice and thinly sliced or chopped onion. Bake 20-25 
minutes in 350 degree oven. If you want it browned, turn on the broiler 


for 3-5 minutes, depending on thickness of fish. 
..- Olive Rodal 


SALMON NUGGETS 


2 cups mashed seasoned potatoes 
1 can (7% oz.) salmon, well drained and flaked 


2 cups cornflake crumbs 2 tbsp. water 
3 eggs salt and pepper to taste 
2 tbsp. minced parsley “2 cup flour 


Beat one egg slightly and mix with potatoes, parsley, salmon, salt and 
pepper. Form mixture into balls and roll in flour. Beat remaining 2 eggs 
slightly with the water. Dip balls in egg mixture, then roll in cornflake 
crumbs. Fry until golden brown. Serve with Savory Sauce. 

Savory sauce 

Mix together 1 cup mayonnaise, 2 tbsp. green onions, 2 tbsp. chopped 
olives, 2 tbsp. chopped dill pickles, 2 tsp. dry mustard, 1 tsp. lemon juice 


and 2 tbsp. chopped parsley. 
... Thelma Prestegaard 


BAKED SALMON NORMANDE 


Salmon Fish stock 
MSG roux 
salt half-and-half 
garlic powder shrimp, cooked and chopped or tiny whole 
white pepper truffles 
oil hollandaise 


juice from baked salmon 

Prepare salmon first. Sprinkle inside with MSG, salt, garlic powder and 
white pepper. Rub outside with oil. Bake at 350 degrees. 
Prepare sauce. Begin with fish stock, add roux and a small amount of 
half-and-half, cook and stir until medium thick. Add shrimp and truffles. 
Add a small amount of hollandaise. Add juice from salmon. Keep sauce 
warm until salmon is done. 
When salmon is done, remove skin and prepare on a platter for serving. 
Cover with warm sauce. Serve. 

... David Nelson 


BARBECUED SALMON 


1 cube melted butter 
juice of 1 lemon 
Combine above ingredients. Fillet salmon and sprinkle with salt and 
pepper. Place salmon on barbecue skin side down and baste with butter 
and lemon. Cover with aluminum foil. Keep basting till fish flakes. 

... Linda Takalo 


BARBECUED SALMON 


Mix in kettle barbecue sauce, butter, chopped onions, Worcestershire 
sauce, garlic salt and seasoning salt. Place fish skin side up on barbecue 
until ready for turning. Baste during cooking with above mixture, also 
lemon juice and salt and pepper. 

... Larry Rodal, 


SMOKED SALMON FILLETS 


1'2 lb. smoked salmon fillets 2 tbsp. butter 

14 tbsp. flour 1'4 cups milk 

1 small onion, thinly sliced 

Place smoked fillets in saucepan. Cover fish with cold water. Bring to a 
boil. Drain. Place fish in baking dish, sprinkling each layer of fish with 
flour. Place onions on fish. Dot with butter and add milk. Bake at 425 
degrees for 15-20 minutes. Potatoes may be added with fish. 4 servings. 


MARINATED SALMON OR STEELHEAD 


2/3 cup cooking oil onion salt 

Vs Cup soy sauce garlic salt 

salt and pepper 

Mix above ingredients. Marinate filleted fish 3-4 hours. Bake in foil for 30 
minutes at 350 degrees, or broil. 


_.. Ruth Holland 
STURGEON BALLS 
3 Ibs. trimmed sturgeon 3 tbsp. flour 
1 medium onion 1 tsp. mace 
1 pt. whipping cream 1 tbsp. salt 
2 eggs ‘4 tsp. pepper 
Yo tsp. nutmeg 2-3 cans consomme 


Grind sturgeon three or four times with onion. Put in bowl and beat with 
electric beater while adding cream slowly. Add remaining ingredients 
and beat for 20 minutes. Poach by tablespoonfuls for 5-6 minutes in 
consomme’. Keep warm in 325 degree oven. Use remaining consomme 


for base of cream sauce with shrimp. 
... Betty Bowers 


SALMON OMELETTE 


4 eggs, slightly beaten 2 tbsp. minced green onion 
Ys cup milk 1 can (7% oz.) salmon, well drained and flaked 


Vs tsp. salt 2 tbsp. butter 


2 tbsp. chopped parsley . 
Mix first 6 ingredients lightly and cook in melted butter over medium 


heat. Makes 2 servings. 
_.. Irene Martin 


BAKED STURGEON FILLETS 


2 Ibs. fish ‘2 cup celery 
3 tbsp. fat salt, pepper 
1 onion, chopped 1 whole clove 
2 tbsp. flour 1 tsp. sugar 


1 cup tomato juice 
Place sturgeon in oiled shallow dish. Heat fat in fry pan and fry onion till 
tender. Blend in flour and add tomato. Cook until smooth. Add remaining 


ingredients and pour over fish. Bake 20 min. at 350 degrees. 
... Mabel Westerholm 


STURGEON 


Fillet the sturgeon and cut fairly thin. Put a dab of butter on each fillet, 
and sprinkle with salt and pepper. Bake in oven at 350 degrees in a 
casserole until partly done, about 30 minutes. Add cream and cook for 
about 15 minutes more or until done. 

... Esther Svensen 


STURGEON LOAF 


2 Ibs. sturgeon Ys tsp. pepper 

3 tbsp. onion % tsp. allspice 

2 eggs 3 tsp. salt 

2 cups milk 2 tbsp. potato flour 


1 tsp. nutmeg 

Grind onion and sturgeon 6 times. Add unbeaten eggs, then add 
remaining ingredients alternately with milk. Place in ungreased loaf pan. 
Bake in pan of water at 400 degrees for 30 minutes. Reduce heat to 350 
degrees and bake for 30 minutes longer. Serve hot or cold. 


ALASKA STYLE HALIBUT 


Dip halibut in mayonnaise, roll in cracker meal and fry. Make gravy from 
drippings. Pour over halibut and bake in oven until bubbly. 
... Olive Rodal 


PORT OF ASTORIA 


A Complete Marina 


FEATURING: 


e DEEP SEA FISHING CHARTERS 

e LUXURIOUS RESTAURANT, MOTEL, LOUNGE 

e@ COMPLETE MARINE EQUIPMENT STORE 

e LARGE MOORAGE AREA FOR COMMERCIAL 
AND SPORT FISHING BOATS 

e BANQUET FACILITIES TO ACCOMMODATE UP TO 
300 PEOPLE. OVERLOOKING THE PORT BASIN AND 
THE BEAUTIFUL COLUMBIA. 





SMOKEY STURGEON STEAKS 


2 fresh sturgeon steaks, boned, 14 inches thick 

2 tbsp. Dijon mustard 

1 tbsp. (approx.) brown sugar 

3-4 drops liquid smoke 

1 cup dry white wine 

1 medium onion, sliced thin 

1 stalk celery, minced 

Ya green pepper, minced (optional) 

2 tbsp. butter 

salt and pepper to taste 

Put the onion, celery and green pepper in an oven-proof baking dish at 
350 degrees F. with the butter and cook for about 10 minutes, stirring 
occasionally to prevent burning. When the onions are translucent, add 
the fish steaks and wine. Salt and pepper the steaks on both sides. Mix 
the mustard, brown sugar and liquid smoke well. Paint one side of the 
steaks with one half of the mustard mixture and add them to the dish in 
which the vegetables have been cooking. 


If you follow the Canadian James Beard fish-cooking theory, turn the 
oven up to 450 degrees and cook for 7'2 minutes on each side. After 7‘ 
minutes turn the steaks and coat the other side with the mustard 
mixture. 
At 450 degrees the vegetables are likely to burn as the wine evaporates. 
Therefore | cooked the steaks for about 10 minutes on each side at 350 
degrees. 
Serve with a cole slaw which includes green cabbage, vinegar, sugar, 
sliced fresh radishes, green onion tops or chives and mayonnaise. This 
combination results in a flavorful, colorful non-fattening accompaniment 
to the fish. No potatoes or other vegetables are required. 
Serve with a nice Chenin Blanc wine. 

... Reprinted, courtesy Judson Klingberg, Man in the Kitchen 


TOMATO, ONION, AND COD OR STURGEON CASSEROLE 


1% Ibs. cod or sturgeon 

2 tbsp. butter 

1 Ib. canned tomatoes 

V2 cup water 

2 tsp. cornflour 

2 medium onions, sliced 

salt and pepper to taste 

1 tbsp. chopped parsley or chives 

Cube the fish and remove any bones. Butter a medium sized casserole 
and pack the fish into the bottom. Melt the butter in a saucepan, add the 
onion slices and cook gently for 5 minutes. Spread evenly over the fish. 
Add tomatoes, including juice, and salt and pepper. Cover tightly and 
bake in a 350 degree oven for 45 minutes. Just before serving, drain off 
the liquid and thicken with the cornstarch and water mixture, add the 
parsley or chives and pour the liquid back into the casserole. To be 
served plain or over egg noodles. Serves 5. 


FISH HASH 


2 cups leftover salt fish 

2 cups leftover boiled or mashed potatoes 

1 small onion 

legg 

salt and pepper 

Flake fish and mix fish and potatoes together. Chop onion very fine and 
fry in butter till translucent. Beat egg and mix with potato-fish mixture. 
Season with salt and pepper and fry mixture with onions until potatoes 


brown. 
_... Irene Martin 


BAKED LUTEFISK 
4-lb. lutetisk 


Soak lutefisk in cold water for a day. Either wrap in heavy foil and seal or 
put in covered casserole. Bake in 350 degree oven for about 30-35 
minutes. Test for tenderness. Serve with melted butter. If dry, put butter 


over iop before baking. 
... Olive Rodal 


SEAFOOD CASSEROLE 


Place four slices bread in bottom of baking dish. Spread on top 4 beaten 
eggs and sprinkle with diced onions and celery. Refrigerate all day. Top 
with cooked seafood, 1 can mushroom soup and lay Cheddar cheese 
slices over top. Bake at 375 degrees for 30 minutes. 


FISH LOAF 
2 cups fish 1 tsp. parsley 
1 cup soft bread crumbs 1 tsp. salt 
2 eggs “2 tsp. pepper 
Ys cup milk 1 tbsp. melted butter 
1 tbsp. lemon juice 2 tbsp. cornmeal 


1 small onion, chopped ; 
Beat eggs lightly and mix in other ingredients. Bake in greased loaf pan 
at 350 degrees for 1 hour. 

.. . Olive Rodal 


BROILED ROCKFISH 


2 Ib. fillet of rockfish, snapper or ocean perch 
1 tsp. salt 

Ys cup melted butter 

Juice of 2 lemon 

garlic bud 


Rub fillets very lightly with a split bud of garlic, then sprinkle with 
salt.Melt butter and mix with lemon juice. Brush fish generously with this 
mixture and put under a preheated broiler. Broil 6-7 minutes on each 
side. Garnish to your own taste. (Place broiler rack 4-5 inches from 
source of heat to prevent fish from drying). 


... Courtesy, Oregon Otter Trawl Commission 


MUSHROOM AND FLOUNDER CASSEROLE 


1% Ib. flounder or sole fillets 1 tbsp. butter 

salt or celery salt and pepper 1 cup soft bread crumbs 

2 tbsp. lemon juice or dry sherry Ys cup finely grated cheese 
1 can cream of mushroom soup Ys lb. mushrooms 


‘2 cup coarsely chopped black olives (optional) 


Brush a large shallow baking dish with melted butter. Sprinkle the fillets 
with the salt, pepper and a few drops of the lemon juice or sherry. 

Saute the whole mushrooms in a little butter and place one in the 
center of each fillet. Fold the top and bottom of each fillet over the 
mushroom and place them, folded side down, in the dish. The coarsely 
chopped black olives may be used in place of the mushrooms. Heat the 
soup (add a little milk if too thick) and pour over the fillets, covering each 
one. Add the remaining mushrooms down the middle of the dish. In the 
pan the mushrooms were cooked in, stir the breadcrumbs and cheese 
with a little celery salt if desired. Sprinkle evenly over the sauce. Bake 
uncovered at 375 degrees for 30 minutes. Serves 6. 

...Kayrene Gilbertsen 


ROCKFISH MARINADE 


2 Ibs. rockfish fillets Ys Cup lemon juice 
2 tbsp. grated onion 6 tbsp. melted butter 
Place fillets in single layer in a baking dish. Pour melted butter and 
lemon juice over fillets and sprinkle with onion. Marinate 20-60 minutes. 
Bake in marinade at 350 degrees for 10 minutes. Serves 6. 

... Courtesy, Oregon Otter Trawl Commission 


SPIGY-RIELETS 


2 |b. flounder or sole fillets, fresh or frozen 

V2 cup melted fat or oil 

V2 cup water 

V/s cup lemon juice 

Ys cup Worcestershire sauce 

Ys cup grated onion 

2 tbsp. brown sugar 

2 tsp. salt 

1 tsp. powdered mustard 

1 clove garlic, finely chopped 

Ys tsp. pepper 

6 drops liquid hot pepper sauce 

paprika 

Thaw frozen fillets. Combine remaining ingredients except paprika and 
simmer for 5 minutes, stirring occasionally. Cool. Cut fillets into serving 
size portions and place in a single layer in a shallow baking dish. Pour 
sauce over fish and let stand for 30 minutes, turning once. Remove fish, 
reserving scuce for basting. Place fish in well-greased hinged wire grills. 
Sprinkle with paprika. Cook about 4 inches from moderately hot coals for 
4 minutes. Baste with sauce and sprinkle with paprika. Turn and cook for 


3 to 4 minutes longer. 


_.. Courtesy, Oregon Otter Trawl Commission 


SHRIMP STUFFED FISH FILLETS 


3 tbsp. butter 4 large fillets of sole or black cod 
“2 cup chopped celery 1 large can cream of shrimp soup 
3 tbsp. chopped onion Ye cup milk 

1 4% oz. can medium shrimp 1 tbsp. chopped parsley 

1% cups soft bread crumbs 1/8 tsp. salt 

1 egg lightly beaten almonds, slivered 


In small skillet, saute celery and onion 5 minutes in butter. Drain and 
rinse shrimp. Reserve % cup shrimp for sauce. Combine chopped shrimp 
with sauteed celery and onion. Stir in bread crumbs, egg and 3 tsp. 
Worcestershire and mix well. Place a heaping tbsp. of stuffing atop each 
fillet, roll tight and secure with skewer if necessary. Place in 2 quart 
shallow baking dish and set aside. In small saucepan, combine soup, 
milk, parsley and salt with reserved 4 cup shrimp. Mix well. Heat until 
hot. Pour over fish rolls. Cover and bake in a preheated moderate oven 
(350 degrees) 45-50 minutes until fish flakes when tested with fork. 
Serves 6 


... Rhoda Toteff 
SEAFOOD FONDUE 
12 slices white bread 1 green papper, chopped 
1 medium onion, chopped 1 cup celery, chopped 
4 eggs, well beaten 3 cups milk 


1 can cream of mushroom soup (or cream of chicken) 
1 Ib. raw red snapper or cod fillets 

1 cup mayonnaise 

Ys to Ya cup grated cheese, Parmesan or Cheddar 


Remove crusts from bread and cut each slice into fourths. Arrange half of 
the bread in a buttered casserole. Combine onion, green pepper, celery, 
fish and mayonnaise, then mix thoroughly. Spread mixture over bread, 
then cover with remaining bread. Beat eggs, add milk and stir, then 
pour over bread. Bake 8 minutes at 325 degrees, then pour soup over 
top, sprinkle with cheese and bake 20 minutes longer. 

... Courtesy, Oregon Otter Trawl Commission 


BAKED RED SNAPPER WITH SAVORY TOMATO SAUCE 


Preheat oven to 350 degrees. Brush red snapper inside and out with 
seasoning salt. Place in baking dish. Melt 6 tbsp. butter, add 2 cup 
chopped onion, 2 cups diced celery, “%s cup chopped green pepper. 
Simmer until celery is tender. Combine 3 cups canned tomatoes, 1 tsp. 
Worcestershire, 1 tsp. ketchup, 1 tsp. chili powder, 2 bay leaves, 1 
minced garlic clove, 1 tsp. salt and a few grains pepper. Pour over fish. 
Bake about 45 minutes, basting frequently with the sauce. 


BAKED FISH SUPREME 


In well greased baking dish put fillets of white fish (rock cod, ling cod). 
Cover with mushroom soup, add 2 cup chopped celery, 2 cup chopped 
onion, “2 cup dry white wine. Cover with grated cheddar cheese. Bake at 
375 degrees for 25-30 minutes. 

... Harriett Engblom 


CURRIED FISH FINGERS 
1% - 2 lbs. cod or snapper, skinned and boned 


Mix together in a shaltow bowl: % tsp. curry powder, “% tsp. salt, 
pepper, | tsp. water and 1 egg. Beat this mixture with a fork until 
ingredients are combined. Cut the fillets into fingers. Pat dry with a paper 

towel. Place one cup of fine dry breadcrumbs in another shallow bowl. 
Dip the fish into the egg mixture and then into the breadcrumbs. Fry at 
380-400 degrees in oil in deep or shallow fry pan. Turn once when 

coating is golden brown. Don't cook longer than five minutes. Serves 6. 
... Kayrene Gilbertsen 


Notes 





MICROWAVE COOKING 
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MICROWAVE COOKING 


The microwave recipes in this section, unless otherwise noted, were 
provided by the Sharp Electronics Corp., manufacturers of Sharp 
microwave ovens. 


BAKED FISH 
1- 2-0z. package seasoned coating mix for fish 
1 Ib. fish fillets 
Water 


Lightly grease a shallow 10 inch heat-resistant, non-metallic baking dish. 
Empty seasoned coating mix into the plastic shaker bag. Moisten fillets 
with water. Shake one or two fillets at a time in the bag until evenly 
coated. Arrange in baking dish. Heat, uncovered, in microwave oven for 
7 minutes or until fish is easily flaked with a fork. Serves three or four. 


Note: If frozen fillets are used, partially defrost in microwave oven and 
do not moisten with water. 


FISH FILLETS IN CUCUMBER SAUCE 


1 medium cucumber, unpeeled and diced 

“ tsp. dill weed 

2 tbsp. butter or margarine 

1 can condensed cream of mushroom soup 

Ys cup sour cream 

1 medium tomato, chopped 

2 tbsp. butter or margarine 

“2 tsp. salt 

2 tsp. anchovy paste, if desired 

2 |b. frozen or fresh fish fillets (sole, haddock or pike) thawed 

In 4 cup measure, combine cucumber, dill and 2 tbsp. butter. Cook, 
uncovered, 4 minutes, stirring once. Stir in soup, sour cream and tomato. 
Set aside. 

In 2 quart baking dish, melt butter with salt and anchovy paste (20 
seconds.) Mix together. Arrange fish in dish, turning over in butter to 
coat. Cook, covered with wax paper or plastic wrap, 8 minutes or until 
fish is almost done. Spoon sauce over top. Cook, covered with wax paper 


or plastic wrap, three minutes or until sauce is hot. Serves 6-8 
. ... Courtesy, Oregon Otter Trawl Commission 


AMBROSIA FROM THE SEA 


J 

1 tbsp. butter 

2 tbsp. minced green onions 

1 Ib. sole or flounder fillets, cut into serving pieces 
1% cups sliced fresh mushrooms 

¥%, cups dry white wine, e.g. Sauterne 
2 tbsp. flour 

Ys cup heavy cream 

1 tsp. salt 

1/8 tsp. pepper 

Yo tsp. lemon juice 

% shredded Swiss cheese 


Place butter in 12x8x2" dish. Place in microwave oven and melt one 
minute. Spread butter over bottom of dish and sprinkle with onions. 
Arrange fillets over onions and cover with mushrooms. Pour wine over 
top. Cook 7-9 minutes, giving dish % turn every 3 minutes, or until fish 
flakes with a fork. 

Combine flour, cream, salt and pepper in 1 qt. casserole until smooth. 
Carefully drain hot liquid from fish into cream mixture and stir well. 
Cover fish to keep warm while cooking sauce. Place sauce mixture in 
microwave oven and cook 2-3 minutes, stirring every minute. Stir lemon 
juice into sauce. Pour sauce over fish and sprinkle cheese on top. Return 
to oven for 2 minutes, until cheese has melted. Garnish with parsley. 

.. . Courtesy, Oregon Otter Trawl Commission 


POACHED FISH 


butter or margarine 

2'% |b. fish fillets 

salt and pepper 

Ys cup finely chopped onion 
1 cup dry white wine 


Butter a shallow, heat-resistant non-metallic baking dish. Place fillets in 
baking dish. Salt and pepper to taste. Sprinkle with onions and pour wine 
over fish. Heat, covered tightly with clear plastic wrap, in microwave 
oven 8 minutes or until fish flakes easily. Baste fish with wine and onions 
several times during cooking. Serves four to six. Tomato juice, water, 
chicken broth or clam juice may be substituted for wine. 


TERIYAKI FISH 
Y%, Cup soy sauce 
Ya cup sugar 
1 tsp. grated fresh ginger root 
1 clove garlic, peeled and crushed 
3 tsp. sake or cooking sherry 
1% |b. fish fillets 


In a shallow, 2 quart, heat-resistant, non-metallic baking dish combine 
soy sauce, sugar, ginger root, garlic and sake. Stir to combine well. Place 
fish fillets in sauce mixture and marinate for 2 hour. Heat uncovered in 
microwave oven for 9 minutes, basting occasionally with sauce. Serves 3- 
4. 


POACHED SOLE WITH SHRIMP SAUCE 


butter or margarine 

2 12 0z. packages frozen sole fillets 

2 tbsp. finely chopped green onion 

salt and pepper 

Ys cup dry white wine 

4 tbsp. butter or margarine 

2 tbsp. flour 

1 cup light cream or milk 

1 44 oz. can medium sized shrimp, rinsed and drained 
chopped parsley 


Butter a shallow, heat-resistant, non-metallic baking dish. Place frozen 
fish fillets in baking dish and heat, covered, in microwave oven 2 
minutes. Separate fish fillets and arrange in baking dish. Sprinkle fish 
with chopped green onion, salt and pepper to taste. Pour wine over the 
fish. Heat, covered with clear plastic wrap in microwave oven 8 minutes 
or until fish flakes easily with a fork. Baste fish several times during 
heating. Place cooked fish on a heat-resistant, non-metallic serving plat- 
ter and set aside. Reserve liquid. 

In a small, heat-resistant, non-metallic bowl, melt the 4 tbsp. butter in 
microwave oven 30 seconds. Blend in the flour until smooth. Gradually 
stir in the cream until smooth. Return sauce to microwave oven and heat, 
uncovered, 3-4 minutes or until thickened and smooth. Stir occasionally. 
Set sauce aside. 

Return reserved fish liquid to microwave oven and heat, uncovered, 4- 
6 minutes or until liquid has been reduced to ‘2 cup. Stir fish liquid and 
shrimp into reserved sauce until blended. Spoon shrimp sauce over fish. 
Heat, uncovered, in microwave oven 1-2 minutes or until heated through. 
Granish with chopped parsley. Serves 4. 


JAMBALAYA 


1 cup diced cooked ham 

‘2 cup chopped green pepper 

“2 cup chopped onion 

1 garlic clove, minced 

2 tbsp. butter 

1 can condensed tomato soup 

Ys cup water 

1 can (6% oz.) shrimp, drained 

1 medium bay leaf, crushed 

Ys tsp. crushed oregano 

1/8 tsp. salt 

pepper 

1% cups cooked rice 

Place ham, green pepper, onion, garlic and butter in 3 quart casserole. 
Place in microwave oven and cook 5-6 minutes or until vegetables are 
tender. Stir in soup, water, shrimp and seasonings. Continue cooking in 
oven 4 minutes. Stir in rice and continue to cook 4-6 more minutes, or 


til bubbly. 
ahead ... Courtesy, Oregon Otter Trawl Commission ‘ 


FILLETS OF FLOUNDER IN LEMON PARSLEY BUTTER 


Y cup butter or margarine, melted 

2 tbsp. cornstarch 

3 tbsp. lemon juice 

1 tbsp. chopped fresh parsley 

2 |b. flounder or sole fillets 

celery salt to taste 

pepper to taste 

Melt butter in a 12x7 inch, heat-resistant, non-metallic baking dish. Add 
cornstarch, femon juice and parsley. Stir to blend well. Dip each fillet in 
butter sauce. Arrange in baking dish with butter sauce side up. Sprinkle 
fillets with celery salt and pepper to taste. Cover loosely with clear 
plastic wrap and heat in microwave oven for 7 minutes or until fish flakes 
easily with fork. Let stand covered for 2 minutes to finish cooking. Spoon 
sauce over each serving. Serves 6. 


TUNA-SHRIMP DELIGHT 


1 can cream of mushroom soup 

8 oz. frozen shrimp 

1 8 oz. can pitted black olives, drained and sliced in half 

19% oz. can tuna, drained 

Ys cup cooking sherry 

2 slices white bread, toasted 

110% oz. package frozen asparagus spears, defrosted 

Place first four ingredients in a shallow, 1% quart, heat-resistant non- 
metallic casserole. Pour sherry over ingredients and mix gently. Arrange 
asparagus spears over mixture and heat in microwave oven 8 minutes or 
until mixture bubbles. 

Cut toasted bread into 9 squares per slice. Arrange toast squares on top 
of casserole filling during last 30 seconds of cooking time. 

Serves 6. 


SALMON LOAF 


4 cups cooked or canned salmon 

2 tbsp. lemon juice 

1 cup milk 

3 cups soft bread crumbs 

2 eggs, beaten 

Ys cup minced onion 

1 tsp. salt 

% tsp. pepper 

1 tbsp. dried parsley flakes 

In a large bowl, sprinkle lemon juice over salmon. In a medium sized 
bowl, combine milk, bread crumbs, eggs, onion, salt, pepper and parsley 
flakes. Pour over salmon and blend well. Pour into a greased, heat- 
resistant, non-metallic loaf pan. Heat, uncovered, in microwave oven 12 
minutes. Cool 5 minutes. Place on serving platter. Serves 4-6. 


DAY-AFTER SEAFOOD CHOWDER 


1 cup peas 1 can crab 

1 cup cooked, diced potatoes 1 cup milk 

1 can mushroom soup 1 tbsp. butter 

1 can flaked salmon Ys cup finely chopped onions 


In a two quart casserole, heat butter and onion, uncovered, 2 minutes, or 
until onion is tender. Add remaining ingredients and cover. Heat 15 
minutes in microwave, stirring several times. Just before serving, 
another cup of milk can be added if desired. 

... Linda Toste 


STEAMED CLAMS 


2 Ibs. steamer clams 

Ys cup water 

Place steamers and water in a cooking bag. Tie the top of the bag with 
string. Do not use metal fasteners. Pierce 3 holes near the top of the bag 
to allow the steam to escape. Heat in microwave oven 6 minutes or until 
shells open. Serves 4. 


SCALLOPED OYSTERS 


1% cups fine dry bread crumbs 

2 cups oysters, drained but liquid reserved 

Ye tsp. salt 

Y% tsp. pepper 

Ys cup finely chopped celery 

2 tbsp. minced parsley 

2/3 cup liquid (half oyster liquid, half milk or cream) 

14 cups croutons 

Combine all the ingredients, except the croutons, in a shallow, 2 quart, 
heat-resistant, non-metallic casserole. Heat, uncovered, in microwave 
oven 12 minutes. Sprinkle croutons on top of casserole and heat, 
uncovered, in microwave oven an additional 1-2 minutes or until heated 


through. Serves 4. 
SPRING SALMON WITH PARSLEY 


Place two 1 inch thick salmon steaks on a paper plate. Dot with butter if 
desired. Salt and pepper to taste and sprinkle with parsley. Place a paper 
towel over to stop splatters. Bake for 6 minutes and turn. Bake 2-4 
minutes longer, testing every 2 minutes. Split in half, bone, and serve 


ith lemon wedges. Serves 4. 
mt e ... Linda Toste 













Northwest Fishermen's groups, churches, fairs, 
Wives are available to give etc. Call Harriett Engblom 
seafood demonstrations, (503) 458-6351 or Mildred 
talks and slide presen- Nicholas (503) 458-6026. 

tations for organized 








JIFFY SHRIMP CURRY 


1 can condensed cream of shrimp soup 

1 tbsp. butter 

2 tbsp. instant minced onion 

1 tsp. curry powder 

1 cup dairy sour cream 

2 cans (4% 02z. each) shrimp, drained 

chopped egg or crumbled bacon, optional 

In 1% quart casserole, combine soup, butter, onion, curry powder and 
sour cream. Place, uncovered in microwave for 5 minutes. Stir in shrimp & 


cook 2-3 minutes. Garnish with eggs or bacon. 
... Courtesy, Oregon Otter Trawl Commission 


Notes 


QUANTITY RECIPES 
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SEINER. Seining is a method of fishing 
whereby fish in schools are surrounded 
by a net which is hauled in by means of 
the apparatus shown in the drawing. 
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When serving a large number of people, the following quantities will 
provide a rough rule of thumb. 

Allow '2 Ib. dressed and filleted salmon per person. 

Allow 1 lb. steamer clams per person 

Allow 6 oysters (large) and 4 razor clams per person. 

Allow 2 dozen crawfish per person. 


Fish can be stretched by using it in a chowder or stew, or by mixing it ina 
macaroni salad. 


CRAWFISH FOR A CROWD 


2 dozen crawfish per person 
1 Ib. salt for every 10 dozen crawfish 
1 jar pickling spice for every 10 dozen crawfish 
1 bottle dry red or white wine for every 10 dozen crawfish 
Heat enough water to cover crawfish. Use a stainless steel pot, not 
aluminum. When water boils, add wine, salt and spices. (Pick out the hot 
peppers in the pickling spices, as they are overpowering). When mixture 
boils, add live crawfish. Cook for 20 minutes or until done. Allow 
crawfish to cool in mixture overnight, to absorb flavor of spices. Serve 
cold. 

... rene Martin 


OYSTER ROAST (Serves 25) 


150 oysters in shells 

5 Ibs. melted butter 

Allow 6 oysters per serving. Scrub oyster shells thoroughly. Place oysters 
in 350 degree oven for 10-15 minutes, or until shells begin to open. 
Oysters may be roasted on open grill, about 4 inches from coals. Serve in 
shells with melted butter. 


... Irene Martin 










America’s First Industry 





T-Shirts, Sweatshirts, Jackets 
Long and Shortsleeved Sweatshirts 
Childrens Size 2 through Adult X-L 
Adults Jackets - Small - XXXL 






Available C.R.F.P.U. Office - Astoria - Phone 503-325-2702 
Harriet Engblom Rt. 4 Box 553, Astoria - Phone 503-458-6351 


PACIFIC STEWPOT (Serves 10) 


12 slices bacon, diced 2 tsp. salt 

1 cup chopped onion 1 tbsp. Worcestershire sauce 

1 cup celery 2 No. 2'%2 cans tomatoes (5 cups) 
“2 lemon, thinly sliced Ys cup catsup 

1 quart water Ys tsp. curry powder 


1/8 tsp. Tabasco sauce 

1 Ib. Oregon raw shrimp, cleaned and deveined 

1 Ib. bottomfish (Red Snapper, Long cod or Sablefish) 
2/3 cup Sherry 

A tbsp. butter 

1 Ib. scallops 


In a large kettle, saute bacon until golden brown. Add onion, celery and 
cook for 5 minutes. Add lemon slices, garlic, water, tomatoes, catsup, 
curry powder, salt, Tabasco sauce and Worcestershire and cook slowly 
for 30 minutes. If scallops are large, cut in half. Add scallops, fish and 
shrimp, also wine and butter. Cook 10 minutes or until fish easily flakes 
with fork. 

... Courtesy, Oregon Otter Trawl Commission 


SALMON SALAD LOAF (Serves 10) 


Hollow out unsliced bread loaf leaving 1 inch shell. Brush with soft butter 
and toast in 350 degree oven for 10 minutes. Pour 1 tbsp. lemon juice 
over 1 can drained and flaked canned salmon. Add 112 cups cooked rice 
(chilled), Ys cup French dressing, ’2 cup mayonnaise, “% cup stuffed 
olives, 1 cup green seedless grapes, 2 hard-boiled eggs (chopped), ’2 cup 
diced celery, Ys cup chopped radishes, 2 tbsp. chopped onion. Toss 
together and chill. Pack solidly in loaf and serve, using a sharp knife. 


MACARONI SHRIMP SALAD (Serves 30) 


1 pkg. cooked wagon wheel macaroni 
6 hard cooked eggs 


Rinse and drain macaroni. Dice eggs and pour into an extra large bowl 
with macaroni. Add 1 cup grated cheddar cheese, 1 can peas (drained), 4 
cans shrimp, (rinsed and drained). 
DRESSING 

Place the following in blender and mix until well chopped: 3 cups salad 
dressing, 1 cup pickle juice, 2 large dill pickles, 6-8 green onions, 2 tbsp. 
parsley flakes, “s tsp. garlic powder, 4 tsp. salt, '2 tsp. pepper. Mixture 
should be consistency of cream. If too thick, add another 2 cup pickle 
juice. Pour over macaroni mixture and allow to sit 4-6 hours. 

... Linda Toste 





LARGE QUANTITY STURGEON CHOWDER (Serves 50-80) 


15-20 Ibs. potatoes, peeled and diced (1 inch dice) 
5-6 Ibs. bacon, diced fine 

5 Ibs. onions, diced very fine 

1-2 large stalks celery, diced 

8-10 cans evaporated milk 

salt, pepper, garlic powder, chicken soup base 
10-13 Ibs. sturgeon, cubed 

Water 


Place potatoes in large kettle with celery. Saute bacon and remove from 
fat. Saute onion in small amount bacon fat just until golden and clear. 
Cover vegetables with water and cook about 20 minutes once it begins to 
boil. Season and add fish. Simmer gently about 15 minutes once it boils 
again. Add soup base to taste beginning with about cup. Remember, it 
is salty. About 10 minutes before serving, add undiluted milk. Adjust 
seasonings, and amount of liquid if necessary. This serves 50-80, 
depending on whether it is used as a main dish or beginning course. 

Other white fish may be substituted, as may clams. The addition of 
ham soup base or broth from baked ham instead of chicken soup base is 
good, but. remember to adjust the salt content. 

We have found the onion and bacon can be sauteed a day ahead and 
refrigerated. Also, potatoes can be peeled ahead and preserved by using 
“Fruit-fresh." Be sure to rinse them and change the water before cooking. 
One additional warning. If potatoes are done too far ahead, they may 
ferment! We know from experience. 

... Mildred Nicholas 


CLAM CHOWDER (Serves 60-80) 


20 onions, diced 1 cup M.S.G. 

5 bunches celery, chopped “2 cup celery seed 

20 potatoes 5 lbs. oysters or clams 
6 gal. cream 3 cans clam juice 

4 |b. margarine 

1 Ib. flour 


1% cups salt 

2 tbsp. coarse pepper 

Bring cream to boil. Make roux out of 3% lb. margarine and flour. 
Combine with cream to make a cream sauce. Saute vegetables in 
remaining margarine until tender and add seasonings. Add clams, juice 


and cream to vegetable mixture and heat through. 
... Beverly Badger 
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SHRIMP BOAT. A dragger or trawler with a 
the trawl being hauled out of the water. _ 

When in the water, the mouth of the net ey yam 

Bag" is held open by the wooden doors 

pictured. ETE AB me 





CRAB MOUSSE 


2 Ibs. crab meat 2 tsp. Worcestershire 
1 bottle capers, drained 2 tsp. vinegar 

1 cup chopped olives 4 envelopes gelatin 
2 cups finely cut celery 1 cup cold water 

2 cups mayonnaise 1 cup heated milk 

2 tbps. dry mustard lemon juice 


Mix crab meat, celery, olives, and capers. Stir in mayonnaise. In a 
separate bowl, mix Worcestershire and mustard; then dissolve in 
vinegar. Soften gelatin in cold water and add to hot milk. Combine all 
ingredients, adding lemon juice to taste. Pour into 2-quart, greased mold. 
Serves 12. 

... Carole Knopski 


CRAB LOUIS 


1 tbsp. horseradish 
Y_ cup chili sauce 
2 tbsp. chopped green pepper 
2 tbsp. pickle 
1 tbsp. green onion 
1 tbsp. lemon juice 
Ye Cup mayonnaise 
salt and pepper, and a dash of Worcestershire 
Mix together and serve on crab meat that is lightly sprinkled with lemon 
juice. 
...My Lou Johnson 


CRAB SALAD 


2 or 3 packages lemon jello 

3 cups hot water 

1 tbsp. lemon juice 

1 tbsp. vinegar 

dash of salt 

V2 pt. whipping cream - whipped 

6 hard boiled eggs 

1 cup finely cut celery 

1 cup sliced stuffed olives 

Prepare jello. Add lemon juice, vinegar, and salt. When syrupy, whip with 
hand beater until frothy; then fold in whipped cream, eggs, celery, and 
stuffed olives. When firm, unmold on lettuce leaves, and top with the 
following: 

1 cup mayonnaise thinned with a little cream 

1 cup crab meat - fresh, frozen, or | Y cans canned. . 
Mix together and pour over salad. This may be set in a pan and cut into 


individual servings. Serves about 12. 
... Lisa Stanley 


DELICIOUS SEAFOOD SALAD 


1 large loaf sliced, buttered, white sandwich bread 

1 large onion 

4 hard boiled eggs 

2 smal! cans shrimp (drained) 

172 oz. can crab meat 

1 cup finely diced celery 

3 cups good mayonnaise (not salad dressing) 

Garnishes of cherry tomatoes, crisp sliced cucumbers, salad greens. Cut 
crusts from the bread, and spread slices lightly with butter. Cut into small 
cubes so that each slice makes 20 cubes. Add onions and hard boiled 
eggs that have been finely chopped. Refrigerate overnight! 

In the morning, add shrimp, crab, celery, and mayonnaise. Mix lightly to 
combine very well. Cover and refrigerate 3 to 4 hours before serving. Pile 
lightly on plates rimmed with salad greens. Garnish with sliced cukes 


and tomatoes. Makes 12 generous servings. 
... Diane Anderson 


SEAFOOD SALAD 


1 loaf white bread 2 cans crab, arained 
4 hard boiled eggs 1 cup cetery, finely cut 
1 large onion 3 cups mayonnaise 


2 cans shrimp, drained 
The night before, cut the crust from the bread and then evenly butter 
each slice. Cut in small cubes. Add the onion and egg, finely chopped. 
Mix in large bowl and refrigerate overnight. The next morning add the 
shrimp, crab, celery, and mayonnaise. Mix well. Cover and let stand 
several hours before serving. If there is to be any extra, it makes very 
good filling for appetizer puffs. Serves 10. 

.. Janell Seabera 


GOURMET FISH MOUSSE 
FISHERMEN’S WIVES’ SPECIAL! 


2 cups flaked fish 
12 cups boiling water 
“2 tsp. salt 
1 cup diced celery 
1 cup mayonnaise 
4 finely chopped green onions 
2 packages lemon jello 
Ys Cup vinegar 
1 cup grated carrots 
4 cup chopped green pepper 
Dissolve jello in boiling water. Add vinegar and salt. Chill until almost 
congealed. Fold in carrot, celery, green pepper, green onion 
mayonnaise, and fish. Place in fish mold, or other type mold. Chill until 
firm. Unmold on lettuce. 
... Courtesy, Oregon Otter Trawl Commission 


WEST COAST SALAD 


4 cups flaked fish 2 tbsp. lemon juice 
2/3 cup mayonnaise or salad dressing 2 tsp. horseradish 
Vs Cup chopped celery 1 tsp. salt 

Ys cup chopped green pepper Dash pepper 

Ys cup chopped sweet pickle Lettuce 


2 hard-cooked eggs, chopped 


Combine all ingredients except lettuce. Chill. Serve on lettuce. Serves 6. 
... Courtesy, Oregon Otter Trawl Commission 


CRAB OR SHRIMP SALAD 


1% small pkgs. lemon jello 1 cup tomato soup 
1 cup boiling water “2 cup diced celery 
2 heaping tsp. mayonnaise 1 can crab or shrimp 


1 small jar chopped green stuffed olives 

Dissolve jello in 1 cup boiling water. Add 1 can tomato soup. Let stand 
until partially set. Add remaining ingredients and refrigerate until ready 
to serve. Variations: Chopped black olives, green pepper or hard boiled 
egg may be added. 


BAKED SEAFOOD SALAD 


1 can shrimp, drained “2 tsp. Worcestershire 
1 can crab, drained Ys cup mayonnaise 

2 cup chopped green onion 1 tbsp. lemon juice 
1% cups chopped celery Ye tsp. salt 

Ys cup chopped green pepper 1 cup bread crumbs 

Ys cup chopped pimento 1 tbsp. melted butter 


Ys Cup sour cream 

Combine first 6 ingredients. Blend sour cream, lemon juice, mayonnaise, 
and spices. Stir well, and pour into greased 10x6 casserole. Mix butter 
and bread crumbs, and sprinkle over the top. Bake at 350 degrees for 20 


to 25 minutes. Serves 6. 
...Linda Toste 


SALMON-COTTAGE-PINEAPPLE SALAD 


1-1 lb. can salmon, drained 
¥%, cup sweet pickles, chopped 
Y2 cup salad dressing 

1 tsp. salt 

1 to 1% cup cottage cheese 

, cup celery chopped 

6 lettuce cups 


6 slices pineapple . 
Bone se flake salmon. Mix lightly with sweet pickles, salad dressing, 


salt, cottage cheese and celery. Chill, place in lettuce cups. Cut pineapple 
slices in fourths; place 4 of the cut pieces around each serving of salad. 


Garnish with radish roses, pickles and carrot sticks. Yield: 6 servings. 
... Ann E. Crisp 


SOUFFLE SALMON SALAD 


1 can salmon drained and flaked 
1 - 3.0z. pkg. lemon jello 


2 tbsp. vinegar 
Ys tsp. salt - pepper 


“_ cup chopped celery 

2 cup cold water 1 tbsp. chopped parsley 

Y cup salad dressing 1 tbsp. grated onion 

Dissolve jello in boiling water. Add cold water, salad dressing, vinegar, 
salt and pepper. Beat until smooth. Chill until slightly thickened. Whip un- 
til fluffy. Fold in salmon, parsley, onion and celery. Pour into 1 qt. mold 
and chill until firm. Unmold on salad greens. 


1 cup boiling water 


SALMON MOUSSE 
‘2 tsp. pepper 
1 tbsp. vinegar 
3 tsp. lemon juice 
Dash of Tabasco 
Salt to taste 


2 tbsp. gelatin 

Ya cup hot water 

1 Ib. canned red salmon 

2 tbsp. grated onion 

1 cup diced cucumber 

Ya cup diced celery 1 cup mayonnaise 

Ys cup diced green pepper ‘4 pt. whipping cream 

1 tbsp. Lea & Perrins Worcestershire sauce 

Dissolve gelatin in water. Remove skin and bones, and save the oil from 

salmon. Mix salmon and its oil with vegetables. Add seasonings and set 

aside. Whip cream and mix with mayonnaise. Fold gelatin mixture into 

cream mixture. Pour over salmon mixture and stir well. Pour into 

greased fish mold and refrigerate until firm, preferably overnight. 

Unmold onto lettuce and garnish with sliced cucumbers, cherry tomatoes 

and artichoke hearts. May be served with Avocado Dressing. Serves 10. 
... Linda Toste 


ORIENTAL SALAD 


1 small can sliced olives 
1 can crab 
1 can shrimp 


Ys cup chopped onion 

4 hard cooked chopped eggs 
%, cup chopped celery 

6 tbsp. chopped green peppers 
Marinate above for 2 hours or more in following mixture: 


1 cup mayonnaise 
4 tbsp. vinegar 
2 tbsp. cream or milk 


Just before serving add 2 - 303 cans Chinese noodles. 
... Esther Thorne 


BAKED SEAFOOD SALAD 


1 cup canned tuna 

1 cup canned shrimp 
Ys cup chopped onions 
Ys Cup Mayonnaise 


2 cup diced green pepper 
1 tbsp. lemon juice 
salt and pepper 


' 
Combine all ingredients in a casserole. Top with Ys cup crushed potato 
chips and s cup grated cheese. Bake at 350 degrees for 30 minutes. 


SHRIMP AND SNOW PEAS 
2 cans shrimp (412 oz. each) 
2 tbsp. butter 
2 cups diagonally sliced celery (cut Ya inch thick) 


“2 cup sliced green onions 2 tbsp. cornstarch 

’2 cup sliced fresh mushrooms Ya tsp. each sugar and salt 
1 cup edible pod snow peas 2 tbsp. soy sauce 

1 cup chicken broth 2 cups hot cooked rice 


Saute shrimp in butter, add celery, mushrooms, onions, pod peas and 4 
tablespoons broth. Cover and steam for 3 minutes. Remove cover ond stir 
once. Blend cornstarch, sugar, salt and soy sauce and remaining broth. 
Stir into shrimp mixture. Cook and stir about 1 minute or until slightly 
thickened. Serve over rice. 

... Mae Ostervold 


SHRIMP MOLD 
1 tsp. salt 1 envelope plain gelatin 
1 tsp. paprika 1 cup chopped celery 
2 tsp. dry mustard Ys cup chopped green pepper 
2 egg yolks 1 5-oz. can cleaned shrimp 
1 cup half and half Ys cup lemon juice 


Combine seasonings. Combine egg yolks, cream, and seasonings in the 
top of double boiler. Cook until thickened, stirring constantly. Soften 
gelatin in “% cup cold water. Dissolve in hot egg mixture. Add remaining 


ingredients. Pour into oiled loaf pans and chill until firm. Serves 6 to 8. 
... Olive Roda! 


QUICK SHRIMP ASPIC 


1 box lemon gelatin 

1 can tomato soup 

1 can shrimp 

Ya cup finely cut celery 

Dissolve gelatin in “3 cup boiling water. Mix in tomato soup with whip. 
Add celery and shrimp. Pour into 5-cup ring mold. Chill until firm. Serves 


8. 
... Linda Toste 


DE LUXE SHRIMP SALAD 


2 tsp. unflavored gelatin % cup green pepper, finely chopped 


% cup cold water 1 tbsp. minced onion 
1% cups tomato soup 1% cups cooked shrimp 
1 8-0z. pkg. cream cheese 3 tbsp. lemon juice 

1% cups mayonnaise 1 tsp. salt 

1% cups finely chopped celery Y, tsp. pepper 


Soften gelatin in cold water and dissolve in hot tomato soup. Cool. 
Thoroughly combine remaining ingredients and gradually stir in gelatin 
mixture. Pour into 24 qt. fish mold. Chill until firm. Unfold and serve on 


crisp lettuce leaves with a French dressing. 


MAE'S NEPTUNE DINNER 


3 cups hot cooked rice 
4 tbsp. butter, melted 
2 tbsp. minced parsley 
3 tbsp. chopped pimiento 
1 tbsp. minced green onion 

1 can (10% oz.) cream of mushroom soup, undiluted 
1% tbsp. lemon juice 
Ys tsp. pepper 
2 cans (41% oz. each) deveined shrimp 
Cornbine rice, 2 tbsp. butter, parsley, pimento and onions, and toss 
lightly. 

gaat soup, lemon juice, pepper, and remaining butter until hot. Fold in 
shrimp. Heat a minute longer. Serve over rice. Serves four. 

2 cups of cooked, cleaned fresh or frozen shrimp may be substituted, 


also equal portions of tuna or crabmeat can be used. 
... Mae Ostervold 


TUNA MOLD 
Biend well: 2 tbsp. snipped parsley 
1 - 8 oz. pkg. cream cheese 1 tsp. grated onion 
2 tbsp. chili sauce “2 tsp. tabasco sauce 


Mix in 2 cans drained tuna. Turn into 1 qt. fish mold. For best results, line 
mold with saran and pack the mixture in solidly. Unmold on serving plate 
after well chilled. 

... Linda Toste 


TUNA (CRAB, OR SALMON) SALAD 


1 pkg. lemon jello Ys Cup mayonnaise 
2 cups boiling water “2 tsp. salt 

1 cup flaked fish Ys tsp. pepper 

Ye green pepper, sliced thin 2 tsp. vinegar 

Y, cup diced celery dash cayenne 


Yy small jar stuffed olives, sliced 
Dissolve jello in boiling water. Let cool. Add rest of ingredients and set in 
refrigerator until fully set. Serve on lettuce leaves or as is. 

... Velma Vlastelicia 


TUNA SALAD 


1 can (7 oz.) tuna 

1 can peas 

1 can mushroom soup 

2 cups cooked noodles 

Potato chips 

grated cheese (mixture of Cheddar & Parmesan is good) 

Mix first four ingredients together in a bowl. Sprinkle with grated cheese 
& top with crushed potato chips. 


TUNA ASPIC 


1 - 7 oz. can tuna 1 tbsp. cider vinegar 
3’ cups vegetable juice 1 tsp. sugar 

2 lemon slices 1 tsp. salt 

1 bay leaf dash pepper 


2 envelopes unflavored gelatin 

In saucepan over medium heat, combine 1 cup of the vegetable juice, 
lemon slices, and bay leaf. Sprinkle gelatin on top of mixture and cook, 
stirring constantly, until gelatin is completely dissolved and mixture 
begins to boil. Discard lemon slices and bay leaf. Stir in remaining 
vegetable juice, vinegar, sugar, salt, and pepper. Pour mixture into 6-cup 
ring mold or individual molds and refrigerate until mixture begins to 
thicken. Fold in tuna and refrigerate again until set. 


TUNA RICE CURRY 


2 - 6% or 7 oz. cans tuna, drained & flaked 2 to 1 tsp. curry powder 


1% cups cold cooked rice “4 tsp. salt 

1 cup diced celery 1/8 tsp. pepper 

1 tsp. minced onion Y2 Cup mayonnaise 
1 tsp. lemon juice lettuce 


Lightly mix tuna, rice, celery, lemon juice, curry powder, salt and pepper. 
Add mayonnaise and toss until evenly coated. Serve on lettuce. 
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DRAGGER OR TRAWLER. This type of 
boat is used to catch bottom fish and 
species such as Pacific Whiting. A net 
which looks like a long mesh bag is 
towed behind the boat and captures fish 
in schools as it moves through the water. 





CLAM OR CRAB-BURGERS 


2 cups ground clams or crab 

“2 cup celery, chopped fine 

cracker meal 

3 eggs, beaten slightly 

“2 Cup mayonnaise 

paprika, salt to taste 

Mix all ingredients well, adding enough cracker meal to hold shape. 
Form into patties about %2 inch thick. Broi!, bake, fry or deep fry until 
golden brown. Serve on hamburger buns. 


PICKLED FISH SANDWICH 
Drained picked salt salmon and onions on paper towel. Serve on buttered 
bread, using plenty of the onions. Serve immediately, as they do not save 
well. 
... Agnes Toste 


SMOKED FISH SANDWICH 


Y cup smoked salmon or sturgeon, flaked 
1 tbsp. mayonnaise 


Mix above together and spread on rye bread. 
...trene Martin 


CREAM CHEESE/FISH SANDWICH 


3 oz. cream cheese 

8 oz. shrimp, or 1 cup smoked or canned fish 
1 tomato sliced 

alfalfa sprouts 

salt and pepper 


Mix cream cheese, fish, salt and pepper together. Spread on buttered rye 


bread. Top with tomato slices and sprouts. 
... trene Martin 


SHRIMP CHEESE DREAMS 


‘4 Ib. cooked, peeled and cleaned shrimp 
2 3-0z. pkg. cream cheese, softened 

’2 cup chopped pecans 

V2 cup crushed pineapple, drained 

Vs cup chopped ripe olives 

1 tbsp. lemon juice 

6 slices buttered white bread 

6 slices buttered whole wheat bread 


Chop shrimp. Combine all ingredients except bread. Spread 6 slices of 
white bread with approximately 2 cup shrimp mixture; cover with 6 
slices of whole wheat bread. Cut each sandwich diagonally into 4 
triangles. Makes 6 servings. 


Courtesy, Oregon Otter Trawl Commission 


SHRIMP DELIGHT 


5 hard boiled eggs, chopped fine 

2 can Pacific shrimp, whole (4 oz. cans) 
1 tsp. prepared mustard 

“4 cup mayonnaise 

pickle relish 


Mix the above ingredients together. Spread on lightly buttered, thin- 
sliced bread, cut in half diagonally. Garnish with sliced pepper, parsley, 


SARDINE SANDWICH 


Drain a can of sardines. Toast bread, spread with softened cream cheese 
(with or without chives). Mash sardines and spread on toast. 
... rene Martin 


TUNA SANDWICH 


Layer a hamburger bun with tuna, a thick tomato slice and grated cheese. 
Put under broiler to melt cheese. Top with bean or alfalfa sprouts. 
... rene Martin 


TUNA SANDWICH 


1 can tuna 

2 hardboiled eggs, chopped 
1 tbsp. minced onion 

salt and pepper 


Mix above ingredients together and spread on English muffin. 


CREAMED CLAMS ON TOAST 


Make a medium white sauce, using 2-3 tbsp. butter, 2-3 tbsp. flour, salt, 
pepper and 1 cup milk. Add 1 small can drained minced or chopped 
clams. Serve on toast. (Clam nectar may be substituted for part of the 
milk.) Canned shrimp and diced hard-boiled eggs may be substituted for 
clams. Serves three. 

... Olive Rodal 


CRAB OR SHRIMP SANDWICHES 


1 cup grated cheese 
Y tsp. grated onion 
4 tsp. Lea and Perrins Worcestershire 
1] can tomato soup 
1 can shrimp or crab 
Ys Cup Mayonnaise 
Mix together and spread on English muffins. Bake at 325 degrees for 20 
minutes. 
... Ruth Holland 
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FISHING FLOATS. These souvenirs for 
beach combers are actually part of the 
fisherman's daily working equipment. 

















TARTAR SAUCE 


1 cup mayonncise 3 tbsp. chopped onion 
3 tbsp. chopped olives 3 tbsp. chopped parsley 
2 tbsp. chopped sweet pickle or drained sweet pickle relish 
Combine all ingredients and mix thoroughly. Chill. 
... Courtesy Oregon Otter Trawl Commission 


HOT PEPPER CATSUP DRESSING 


Ye Cup sugar “% tsp. celery salt 
Ys cup oil ‘2 cup vinegar 
1 clove garlic, cut in half 1 tbsp. chives 


2 cup hot pepper catsup or chili sauce 

salt and pepper to taste 

Mix all the above ingredients, let stand overnight. Remove garlic from 
dressing. Keep dressing in refrigerator. The longer it stands the better it 
gets. 


SEAFOOD COCKTAIL SAUCE 


1 cup catsup 2 tsp. horseradish 
1 tbsp. lemon or lime juice tabasco sauce to taste 


Combine above ingredients. Serve with shrimp, crab, or crawfish as an 
appetizer. 


EGG SAUCE 
Ys cup butter 2 hard-cooked eggs, chopped 
Ys cup flour 2 tsp. lemon juice 
%, tsp. powdered mustard 1 tbsp. chopped parsley 
2 cups milk salt, pepper 


Melt butter. Make a white sauce, using butter, flour, milk, and 
seasonings. Add eggs, lemon juice and chopped parsley. Serve over 
bottomfish or salmon. 


SWEET AND SOUR SAUCE FOR SHRIMP 


1 cup wine vinegar 2 green peppers, chopped 
1 cup sugar 2 tbsp. cornstarch 
2 tbsp. soy sauce 2 tbsp. water 


4 tomatoes, chopped 1 tbsp. oil 
2 large onions, chopped 
Combine sugar, vinegar and soy sauce and bring to a boil. Add tomato, 
onion and pepper and cook until soft. Combine cornstarch and water, 
stirring to remove lumps. Add to boiling vinegar mixture. Cook until 
thickened, stirring constantly. Add oil. Serve over shrimp. 


BARBECUE SAUCE FOR SALMON 


Ys cup chopped onion 1 tbsp. brown sugar 

3 tbsp. butter or margcrine 1 tsp. prepared mustard 

1 cup catsup 1 tbsp. Worcestershire sauce 
Ys cup lemon juice or vinegar salt 

Yo Cup water 1/8 tsp. pepper 


Cook onion in butter till tender. Add other ingredients and simmer 30 
minutes. Place salmon pieces on barbecue, skin side down. Brush sauce 
on salmon and cover with a sheet of aluminum foil. Baste fish with sauce 


and cook until fish flakes. 
... Jackie Russell 


COCKTAIL SAUCE 


1 - 32 0z. bottle catsup 

Ys cup lemon juice plus a little finely grated lemon peel 

3 tbsp. hot prepared horse radish 

garlic powder 

2-3 tsp. sugar 

Mix all ingredients, using mixer. Store in refrigerator for 12 hours. Use 
for any seafood cocktail or with deep-fried shrimp or bottom fish. 


TARTAR SAUCE 


1 quart mayonnaise 
2 large dill pickles, chopped very fine 
2 large onions, chopped very fine 
3-4 tbsp. snipped fresh dill (not the heavy stems) 
garlic powder, salt and pepper to taste 
Combine ingredients and mix well. If too thick add a bit of dill pickle 
juice. Make at least 24 hours before using. Use with any seafood. 
Especially good with fried or broiled salmon or fish cakes. 
... Mildred Nicholas 





SOUPS AND STEWS 
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BOWPICKER. A gillnet boat type still in 
use on the Columbia River, though 
gradually being replaced by the more 
modern power reel boat pictured below. 
The reel is used to haul in gillnets used 
in salmon fishing. 
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FISH SOUP 


Simmer fresh salmon in salted water for about 20 minutes with sliced 
onion plus vinegar to taste. Remove salmon. Beat egg with water and 
small amount of flour. Add to liquid to thicken. Serve with flat bread as 
an appetizer before dinner. 


... Olive Rodal 
MANHATTAN CLAM CHOWDER 


1 can clams 2 cups water 

“2 cup diced bacon Y% tsp. thyme 

1 cup diced potatoes 1 can tomatoes (28 oz.) 
1 cup chopped onion 2 tsp. salt 


Drain clams and reserve juice. Simmer potatoes, bacon, onion and water 
until vegetables are tender. Add clams, juice, tomatoes, salt, thyme and 
simmer 15 minutes. 

...lrene Martin 


CLAM CHOWDER 


4 medium potatoes, diced 
1 medium onion, diced 
1 can minced clams or about 8 clams cut small 
1% tsp. salt 
6 slices bacon 
1 small can evaporated milk 
pepper (optional) 
Place potatoes, onion and clams in 3 quart cooking pan. Cover with 
water, add salt. Cook until potatoes are tender. Crumble bacon and add 
to clam mixture with milk. Do not add bacon drippings. Add pepper. 
Serves 4. 
... Mrs. Luka Radich 


CREAMY CRAB CHOWDER 
1-7'% oz. canor %2 lb. fresh crab —-1 can cream style corn 
4 slices bacon 2 tbsp. pimento 
1 cup chopped onion salt, pepper 
1 clove garlic, minced Ys tsp. thyme 
Y, cup chopped celery chopped parsley 


Ys cup chopped green pepper 

4 cups water 

2 chicken bouillon cubes 

2 cups cooked potatoes 

1 can evaporated milk 

Dice bacon, fry until crisp. Add onions, garlic, celery and green pepper. 
Saute’ until tender. Add water, bouillon cubes and potatoes. Simmer until 
potatoes are done. Add milk, corn, pimento, crab and seasonings. 
Simmer 5 minutes. Thicken if desired. Garnish with butter, parsley and 


serve. 


FISH CHOWDER 


Saute in butter or margarine, 2 cup chopped onion and 2 cup celery. 
Add 6 cups diced potatoes, cover with cold water and cook till tender. 
Add chunks of salmon about size of tea cup. Lay skin side up on top of 
potatoes, turn fish carefully while cooking, about 20 minutes. Do not 
over-cook fish. Add milk, % cup canned and ‘4 cup sweet after fish has 
cooked for about 10 minutes. Simmer slowly. Salt and pepper to taste. 
Parsley and celery tops may be added for flavor. 

... Violet Drew 


PETITE SHRIMP CHOWDER 


2 medium potatoes, cubed 1 tbsp. green pepper, chopped 
1 medium onion, sliced 14 cups evaporated milk 
salt and pepper to taste 2 cans shrimp 


6-8 strips bacon 
Cube potatoes and slice onion, cover with water. Add salt and pepper 
and boil until about done. Cut bacon in strips. Saute bacon and green 
pepper until bacon is brown. Pour off fat and add bacon to onion and 
potatoes. Boil 5 minutes more. Add canned milk and continue cooking for 
5 minutes more. Add shrimp and liquor. Thicken if desired. 

... Courtesy, Oregon Otter Trawl Commission 


SEAFOOD CHOWDER 
1 cup peas 1 can tuna or salmon 
1 cup cooked potatoes 1 can crab 
1 tsp. onion salt 1 cup milk 


1 can mushroom soup 
Combine above ingredients and heat. Just before serving, add one more 
cup of milk. 

...Ruth Holland 


SALMON BISQUE 


2 cups salmon, cannedor cooked 3cups milk 


2 tbsp. butter 1 cup tomato juice 

Ys cup celery, chopped 14 tsp. salt 

Ys cup onion, chopped 1 tbsp. chopped parsley 
3 tbsp. flour 


Flake the salmon. Saute celery and onion in butter until tender. Stir in 
flour and add milk gradually. Cook and stir over low heat until thickened. 
Add tomato juice, salt and salmon. Heat but do not boil. Serves 4-6. 


STURGEON CHOWDER 


2-3 cups diced sturgeon 3 slices bacon, diced 
2 quarts water 1 onion, chopped fine 
salt and pepper 2-3 sticks celery, diced 


4-6 potatoes, diced 

Boil the above ingredients together until sturgeon is cooked and 
vegetables are done, about 2 hour. Add one can condensed milk and 
bring mixture slowly to simmer. Do not boil, as milk may scorch. Serve 
hot. Serves 6-8. 


... Virgina Martin 


STURGEON CHOWDER 


3 cups cubed sturgeon 2 cups half and half 
2 cups cubed potatoes 1 cup milk 

Ya cup chopped onion 1 tsp. pepper 

3 tsp. salt Ys cup butter 


2 cups coarsely grated potatoes 

Place sturgeon, cubed potatoes, onions in kettle with just enough water 

to barely cover. Boil for a few mintues. Add grated potatoes, making sure 

water covers them so they don't discolor. Cover with lid, and let cook 

until done. Add milk and cream, (canned milk may be used), pepper and 

butter. This will be a thick chowder, depending on amount of milk used. 
... Lisa Stanley 


STURGEON CHOWDER 


2 tbsp. butter “4-1 cup canned or frozen corn 
Ya cup onions, sliced 1 Ib. sturgeon 

v2 cup carrots, sliced “a cup water 

Ye cup celery, sliced 2 tbsp. butter 

1 cup water 3 tbsp. flour 

1 cube instant chicken stock 1% cups milk 


Ya cup frozen peas 
Melt the butter in a medium saucepan. Toss the sliced vegetables in the 
butter over medium heat for one minute. Add the water and chicken 
stock cube. Cover and simmer until the vegetables are tender. Add peas 
and corn and cook a few minutes more. 

in another saucepan simmer the fish in the water until it flakes easily. 
Drain the liquid into the vegetables, then flake the fish and add to the 
vegetables. Season to taste. Make a white sauce by melting the butter, 
adding the flour and stirring well. Add the milk a third at a time, stirring 
well and boiling between additions. Drain about c cup of liquid from the 
fish and vegetables into the sauce and bring to a boil again. Combine 
with the fish but do not boil again before serving. Garnish with chopped 
parsley. Serves 4. Note: Some like % Ib. bacon pieces in this chowder. 
Saute first and remove before starting the vegetables. Add the bacon to 


the chowder just before serving. 
... Mildred Nicholas 


HEARTY SALMON CHOWDER 


Vs cup diced salt pork or 3 slices bacon, diced 
1 medium sized onion, chopped 1/8 tsp. pepper 


“ cup finely chopped celery 1/8 tsp. thyme 
2 cups water 1 can salmon, drained and flaked 
3 medium sized potatoes, diced 1 large can evaporated milk 


“ tsp. salt 1 can peas, drained 


Saute’ salt pork or bacon until crisp. Drain and reserve bits. Saute’ onion 
and celery in remaining fat five minutes. Add water, potatoes, salt, 
pepper and thyme. Simmer, covered, 20 minutes or until potatoes are 
tender. Add salmon, evaporated milk and peas. Heat slowly but do not 
boil. Sprinkle with reserved pork or bacon bits. Serve with crisp crackers. 


Makes 4 servings. ; . 
_. . Courtesy Columbia River Fishermen s Protective Union 


QUICK SALMON POTATO SOUP 


1 can milk 
1 can salmon , 
1 can cream of potato soup 1 tbsp. chopped chives 


Drain salmon liquid into saucepan. Flake salmon and add, along with 
remaining ingredients. Heat. 


...trene Martin 


OYSTER STEW 


1 pt. oysters and their liquor salt, pepper 
Ys cup butter nutmeg (optional) 
4 cups milk 


Add oysters and liquor to butter, simmer until their edges begin to curl 

(about 3 minutes). Add salt, pepper, and a sprinkling of nutmeg. Serve 

immediately. Serves 6. May be garnished with fresh chopped parsley. 
...lrene Martin 


CRAB CIOPPINO 


“2 cup salad oil 

3 cloves garlic, chopped 

“2 cup chopped onion 

1 tbsp. parsley 

Brown the above ingredients in oil. Add 1 quart tomatoes and 2 cans (6 
0z.) tomato paste, 2 tsp. marjoram or oregano, '2 tsp. basil, 2 tsp. salt, 
“2 tsp. pepper, 2 cup burgundy or sauterne wine, 12 cups water and 
simmer 1'2 hours. Half an hour before serving add 3 crabs, 1 lb. shrimp 


in shells or 1 can shrimp (4% 02z.), 1 Ib. little neck clams, and 1 |b. halibut 
or any white fish. 


... Jackie Russell 


BUDGET CIOPPINO 


6 pieces of chunky fish, cut up in serving portions 


1 8-0z. can tomato sauce 2 tbsp. parsley, chopped 
1 large onion 6 tbsp. oil 
2 cloves garlic Ys Cup vinegar 


Saute onion, garlic and parsley in oil. Add other ingredients and cook 
over medium heat for 40 minutes or until fish is done. May need a little 
tomato juice is too thick. 


... Katie Marincovich 


ALASKA CIOPPINO 
“Ya cup vinegar 
2 onions, sliced 
1 red salmon, cleaned and cut in pieces 
1 can tomato sauce 


Boil above ingredients for “2 hour. May also add bell peppers and fresh 
tomatoes. Fish may be removed and kept hot, while rice is cooked in the 
juice. Serve fish on rice. 


... Jack Marincovich 


NORTHWEST CIOPPINO 


1% lb. ling cod, perch, red snapper or other rockfish 
2 cups sliced onions 

2 cloves garlic, finely minced 

Ys cup oil 

3’ cups canned tomatoes, undrained 
1 can (8 oz.) tomato sauce 

1 cup water 

Ys cup chopped parsley 

2 tsp. salt 

1 tsp. basil 

2 tsp. oregano 

Ys tsp. pepper 

1 doz. clams in shell, scrubbed 

1 cup cooked, peeled, Oregon shrimp 


Thaw frozen fish and cut into 1% inch chunks. Cook onion and garlic in oil 
until onion is tender but not brown. Add tomatoes, tomato sauce, water, 
parsley, salt, basil, oregano, and pepper. Cover. Simmer gently about 30 
minutes. Add fish chunks; cover and simmer 10 minutes or until fish 
flakes with fork. Add pre-cooked shrimp. 

. .. Courtesy Oregon Otter Trawl Commission 


BRUI-YET (Slavonian Fish Stew) 


3 tbsp. oil 

Ya Cup vinegar 

Ya cup wine or water 

1-2 Ib. fresh salmon, sturgeon or other fish, cut in pieces 
1 onion sliced, but not too thin 

1 No. 1 can tomatoes or 1 small can tomato sauce 

3 medium sized potatoes, cut up in 1 inch chunks 

salt and pepper to taste 


Brown onions in oil. Add vinegar and wine and bring to a boil. Add fish 
and cook 5 minutes without stirring. Add tomatoes or sauce and potatoes 
and simmer 1 hour or until potatoes are done. Do not stir, as stirring 


breaks up the fish into a mushy mixture. 
... Velma Vlastelicia 


BASIC FISH STOCK 
1% Ibs. fish trimmings, e.g. heads, bones, tails 
1 quart water 
Ya cup onions, diced 
Ys cup celery, chopped 
1 bay leaf 


Bring fish and water to a boil, add remaining ingredients and simmer for 
an hour. Strain the stock and refrigerate until needed. Stock may be 
frozen if to be kept more than two days. May be used in soups, stews and 


gravies. 


SCANDINAVIAN FISH SOUP 


2 Ibs. firm fish, with skin and bones 

6 medium potatoes, peeled and diced 

1 large onion, diced 

2 tsp. salt 

10 whole allspice 

“2 tsp. coarsely ground pepper 

butter and chopped parsley 

Put vegetables, seasonings and 2 cup butter in kettle with enough water 
to cover. Bring to boil and cook gently for 15 minutes. 


Cut fish crosswise in chunks and add to soup. Cook for 20 minutes. Fish 
may be removed and topped with melted butter and parsley and soup 
served separately in bowls. For larger fish, the head, tail and center bone 
can be cooked separately for stock. Bring to a boil using cold water to 
cover, salt, onion, celery and carrots. Cook gently at back of stove, strain 
and use for soup or white sauce liquid for baked or boiled fish. 

... Kayrene Gilbertsen 
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